June 3, 1909

FARM AND DAIRY

»

Cheese Department

vited to send contributions to

this department, to ask questions o
relating (o cheesemaking and to ruggent syb:
jects for discusmion. ' Address your s
he Cheese Maker's Department

A Reputation to Guard

“All directly interested in the dairy
ndustry of the Peterboro district,
ind _especially the cheese makers in
he district have something to guard,’
sad Mr. G. A. Gillespie, the well
known cheese buyer of Peterboro in
addressing the cheese makers conven-
tion recently held in Peterboro, “We
Are  starting  on another year. |
hope it will be & good one. Last
year was probably the best year ex.
perienced in this district. From what
I know of Peterboro cheese and of
cheese from other districts as it
koes into Montreal, I believe that we
have a right to state that Peterboro
cheese is second to none, be it from
Fastern or Western Ontario. This
means sowething to us, Others are
sfter our reputation. We must guard
it

“There is no reason why we should
not have even a better year this seas.
on. As the standard is raised, closer
inspection follows. Ench
the standard being set higher
up to every maker to do the best he
can under his conditions,

‘While in Montreal last fall,” con-
tinued Mr, Gillespie, “I noticed many
cheese that were loose in the boxes.
One could slip his hand between the
cheese and the box. W hile such care-
lossness and minor defects of the
cheese will pass when the market is
buoyant, they cannot when the market
pinches. Al work should be done
well.  Finishing, boxing and branding
on any lots of cheese all count when
they are opened up on the market "

Short Weight Cheese
John Riddle, Peterbory Co., Ont
A matter that

noticed is the recent comply
shrinkege in Canadian  cheese
have been placed in the Od

should not go un-

market. Reports have it that somu
cheese delivered on the English mark-
e has been as much as 10 pounds

short in weight. As it has been the
fractice of the Peterboro board not
to ship cheese until at loust 10 to 15
days old, this complaint can not ap-
Iy to  Peterboro choese. Cured
Cheese, only, has gore on the market

READ THIS BOOK
—— U

The Science and Practice
of Cheesemaking

By L. L Van Blyke,
A. Publow, A.B,

This is & new book that should be in
the hands of

Ph.D, and Ohas.
MD., OM.

practical cheese-making. It
iot only describes clearly the different
overations in the manufacture  of
cheese, but special attention iy given
10 explaining the renson for ench
#lep. It is & splendid book & work
of reference for the daily use of prao-
teal cheese.makers during the oheese.
King season. It will help YOU to
A greater sucoess of your work
\ maker this summer, Send for
hook today, and keep abreast of
times,
o book s profusely
and containg 480 pages, (5
inchies.)

illustrated,
inches x 7

Price Postpaid - 8175

Book Department
[HE RURAL PUBLISHING COMPANY
Ontario

from the Peterboro board and such
could not sheink that much. It shows,
however, the great need of care in
properly boxing and marketing the
cheese.

We must aim to give our customers
88 few reasons ms possible for con,
blaint. We should put it hefore ths
Old Country market that Peterborg
stands against shivping graen cheos
and that we should not be classed witl
those sections that do. The Petor
boro board has set itself a high stan
ard ard it should and will reap iy
reward,

Figuring Value of Butter Fat

Kindly tell me the way to figure up
butter fat; way, 100 Ibs. milk tests three
peti cent. butter fat.  Cheese sells at 11

a lb, what way would you figure out
the amount? Please make it plain. it
G. N, Lakehurst, Ont,

Cheese factory proceeds are usnal
ly divided on a basis of each month's
business, In making a division of
factory proceeds on g “straight fat
basis, first determine the total pounds
of milk and the total pounds of fat
delivered by each patron during the
month. If only one fat test is made
each month the amount of fat deliv-
ered by a patron is determined by

J. T. Singleron, Kin on, Ont.

Mr. Singleton is creamery instructor fn
Eastern Ontario, and assistant to My |
G. Publow. Chief Dairy
Singleton has had o
the dairy industry and is well qualifes
1or Dis work. Ho holds diplomas from
{ingston, Guelph College, wnd University
of Wisconsin Dairy Schools.

Instructor. My,
wide experience in

multiplying the total pounds of milk
delivered by him during the month
by the percentage of fat in his milk
and dividing the product of this mul-
tiplication by one hundred. In case
the test is made twice during the
month each patron’s milk should he

Peterbore . .

totalled s¢ parately for each half of the
month and the pounds of fat deliver-
ed by him during each half of the
month determined as outlined above.
By adding the two results together
we get the total pounds of fat del,
ered by the patron during the month
The practise of de ermining the fat
delivered by a patron during a month
by using the average of two tests is
not by uny means accurate,

Next, find the total pounds of
milk and of fat received at the fac-
tory duripg the month, also the total
pounds of cheese made and sold and
the gross proceeds derived therefrom
From the gross proceeds deduct the
manufacturing expense and any other
expenses borne by the patrons, much
as insurance on cheese, salary of se.
cretary, treasurer or salesman, i
gives the net proceeds to be divided
among the patrons, Divide the net
proceeds by the total
received by the
month, to get the net price per pound

17

of fat. This
to two decimal places,

price should be carried
Determine the
patron
by multiplying the pounds of fat de.
livered by each by the net price per
pound of fat

If we total the money tnus paid out
we will usually find it a few cents
short of the net proceeds. This is be-
cause the net price per pound of fat
!s not carried to a final decimal. These
few cents that are thus left in the
treasury should be added in with the
next month’s proceeds,

amount of money due to each

A monthly statement snould be giv-
en each patron, bearing the following
information :

1. The total pounds of milk deliy-
ered by the patron during the month,

2 The percentage of fat in the
milk.

3. The total pounds of fat deliver-
ed by the patron,

. The net price per pound of fat,

5. The money

6. The average selling price
pound of cheese, found by
the total pounds of
Kross proceeds.

7. The average pounds of milk re.
quired to make a pound of A'hw-sv,‘
found by dividing the total pounds |
of cheese into the tota] pounds of |

Ik,

due to the patron,
per
dividing
cheese into the

| 8. The average pounds
derived from a pound of fat, found
by dividing the total pounds of fat
into the total pounds of cheese

of cheese

9. The average net prico per hun-
dred pounds, per ton or per standard
| of milk, found by dividing the total |
pounds of milk into th, net proceeds |
and multiplying the sult by 100 or

WANTED-—-CHEESEMAKER — Stato «
fhoe and wages. Address Box 205,
ford, Ont

2,000 or 3,000 as the may be
G. G. Publow, Chief Dairy Instrue-
tor for Eastern Ontario

case

Do you want to have your own sub-
seription to Farm and Dairy renewed
free? Then send us 2 new subserip-
tions at $1 each and we will renew
your own subseription free for one
year.

I feel that to any one who tills the
soil, or keeps stock of any kind, Farn
and Dairy is a valuabje education,
if only read with this end in view,
that is to receive instruction.—N
. McLaughlin, Huron Co., Ont.

[ .
ST. LAWRENCE DAIRY COMPANY
Pusteurizer, Curd Agitator, General
Cheese Factory and Dairy Supplies,

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

Rt X T XY

“a

Aoy

L i

Special Offer

With all orders received during
the month of June, 1909, for our
stencilling outfit, complete with all

hecessaries for immediate use, we
will give a recipe for making the
wACME® ink, guaranteed the cheap
©8t and best ink made for the pur.

The ink we supply is suficient to
brand factory name and weight on
10,000 boxes at least. We guarantee
our goods to give satisfaction or
money refunded. Instructions given
how to do stencilling properly

ALL FOR $1.00,

F.W.BRENTON & SON

Cheese Exporters
BELLEVILLE . .

ONT.

ATTENTION |

Cheese Manufacturers

43 Yonge Street Arcade,

Toronto Boxbarrel Co,

LIMITED

A limited amount of Stock in the Company is For Sale and it will be o
your advantage to become interested.

We are placing on the market
A new cheese box which elimin-
ates all the undesirable features
of the old-style package

This box is made of three
pieces of veneer, with the grain
running from top to bottom. It
also has the advantage of a hoop
placed near the top as shown
in fig. 2, thus making it S
strong and durable, In fact
1t is impossible to break it with
ordinary handling Every box
I8 guaranteed, and any bresk-
ages will be replaced,

This box can be shipped in
crates in knock-down shape,
thus effecting a large saving in
transportation charges,

For full information regarding
Pprices, de.verieﬂ, its advantaz-
s, ete., write

TORONTO
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