866 FARMER'S ADVOCATE AND HOME JOURNAL,
Before organizing a co-operative creamery or
cheese factory it must be ascertained that enough
D A I R Y milk will be brought to the factory, for it costs
(with cheese making) practically no more to handle
= 3500 pounds of nulk than it does to handle 2000
pounds; the larger amount, however, brings 1n 1;1
1rvi rm much larger profit to the factory for it takes nearly
Dalrymg on the Fa 1500 pounds of milk before there is any profit at all,
TITE SUDJECT  TOT  discussion  this  week is  ex aithough even with this small amount of milk the

pressed in the question: Should cream be sent to a
creamery either local or distant, or Kept on the farm
and be made into butter to be marketed wherever the
price is best?

Several contributions on the subject are printed
herewith, that of Mr. A. B. Dickson, Man,,
awarded first prize and the article of R. ]
being taken for second

This question 1s one which can be answered in
several ditferent ways, the answer depending as much
upon a man’s circumstances as upon the merits of the
method which he has found most remunerative in
handling milk on the farm in summer. Mr. Dickson
advises cheese factories in preference to creameries
and cites his own locality as one in which a cheese
factory is successfully operated, and more profitable
to patrons than either home butter-making or the
sending of cream to a creamerv, either local or dis
tant. Others might not agree with him in the mat
ter, but at the cheese prices prevailing for the past
few years in the West, this commodity is undoubtedly
one of the most profitable one that milk can be manu
factured into. We would like to have the returns
frwm some ]mfrun\‘ r)f creameries fnr comparison
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Advises Organizing Co-Operative Cheese
Factory
EpITorR FARMER'S ADVOCATE:

Most milk at this time oi vear is testing about 3.5
or 3.6 per cent of butterfat.” This means that after
deducting losses in manufacture every 100 pounds of
milk will make about 4 pounds of butter Now at
the present time dairy butter is selling for no more
than 18 cents per pound. Thus 100 pounds of milk
1s worth to the farmer making his own butter
72 cents.

Now the creameries in the large towns
present time paving about 22 cents per pound of but
terfat. Thus milk testing 3.6 per cent butter fat and
allowing for a loss of .1 per cent in separating would
be worth 77 cents per 100 pounds. Therefore a
tarmer gets 5 cents more per 100 pounds of milk by
shipping cream than by making butter on the f

Larm
But against this extra 5 cents per 100 pounds there

about

are at the

] 1
the cost of hauling the cream three times a week to
the station so that either svstem will produce the samc
result and by whichever method a man chooses t

market his cream he will receive no more than 72

cents per 100 pounds of milk, and th
high price.
If the

not a very

]‘l(ll]

creamery 18 a proprietory one tie
farmer will receive about the same tor his cream a
he would if he shipped it to the city, for the butter
made at the local creamery will sell for 1 lower price
than that made in the city creameries and ‘ru-rm«" the
proprietor can just about manage:to pay the sam
price per pound of butterfat as the'city creamery
owing to the fact that he has to pay no freight on the
cream brought to his factor : .
By far the best wav of d (
cream 1in the summer is for a number « t tarme
-operate and build either a creamers i1 cheest
’.l\[’]\‘\ I’ { "l-l'\\"'. | 11t € l U1 I A
take his milk there, where vill b v.'( I ‘t]‘x tter
and churned: he v receive back 1 hare I Kin
mulk butte il I'he Ll¢ vill b 1l \ ‘
each patron will receive h Lhe ‘A(x
iiter a certain sum has beer ted fi \4'“ OT11¢
for the upkeep of the factor ( I maz :
tacture. Thus milk testing .6 per cent of b 1
will make 4 pounds of butte: which will sell at “I r"
per pound, hence ewve 100 pound f milk i
92 cer I n this must be de ed 2 cer D
e tor the cost of manufacture. et that :?w
tron will receive 84 cent er 100 F sund
11l And not l ‘ ;

patrons will receive nearly $1.00 per 100 pounds, but
with over 2000 pounds the sum of $1 024 cents can
alwavs be had. This i1s a figure which none ot the
other systems can touch and one which may be HI"
tained anv time between the beginming of May and
the end of October. Therefore, I hold that shipping
milk to a cheese factory is the best plan that there 1s
to get the highest returns from that milk

Man ALec B. DicksoxN

Typical of a Large Class

\DVO

When vou ask the question, ‘‘How 1s the best way
handle cream,” vou touch upon of the most
important problems we have to solve when we keej
cows enough to make more milk and butter than i
required at home. To make the cream up into butter
at home where there i1s verv seldom a cold 1
work 1n is not a very iviting prospect and when 1t
to sending the cream to a central

evervthing depends upon the train service and the
distance to the station, that 1s, when the express rate
is not so high as to totally prohibit sending. In 1
district, living as we do six miles from the station,
the best plan 1s to send the cream to the local cream
ery There 1s not much to sayv about
We milk six or eight cows, depending upon circum
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to one

room to

comes tactory

our system

stances, use what milk, cream and butter we require
for a family of five, set the miulk in a deep can in
a water tank through which the water T ¢
waterine trough, and collect cream 1n the | 1

of a can for two davs when 1t gathered tor the
creamery
I'his 1s about the simplest method we ;
ever had of handling our cream, but of course, it
open to a serious objection In the first place where
farmers send so little to the creamery the proportion
ate expense of collecting 1t 1s too high and then it 1
only gathered ever other dav, which 1s not ofter
enough With the small amount produced on-€ach
farm and the farms as far apart as they are hece the
collector has to drive from 30 to 40 les to get a
small load and 1in July and August 1t does the cre
no good to haul it so far
In the Tite the creame ¢ hie ve ¢
nost t 11 y o i I ¢ g
lefect 1in the system of dairving ve practice here
I[f we are ever going to make mones & b e i
will hawve keep the creamery goinge the v
r have better facilities for collecta ind shipg
the larger centre
[ have outhined our 1 ecause 1
ne of the best, but because there are nert
doing as 1 have described I belhieve ther ¢ (
dairving, who proba have a te of I
re 1 and irketir e Vi I ( ’
[ w 113 1ce I

Sending to Creamery Most Satisfactory

Method

WINNIPEG
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During 1908, we sent our cream to the Qu'Appell
creamery. The season dated from April 29 to Oct
31, six months, we may say. We received in cash {
butter made from our cream an average of 2
per pound. This, of course, was clear of all expernse
unless we count it an expense to deliver the cans at t}
station once a week. Farmers, as a rule, go to town
at least once a week anyway, so we do not count i
y to the excessive drouth during July and Augu
C( ‘Yl\l"‘l]( ntiy

14 cent

Owin:
1908, pasturage dried up considerably,
the cows fell off in their milk much earlier than during
the vear 1907. Therefore a comparison of these tw
vears i1s unduly in favor of the formes
While the price received for the home-made prodi

verv favorably with the price receive
from the creamery I must poimnt out that it 18 ne
nrofit to make butter at home There 1s the time and

comnpares

trouble of making 1t This, I may say, is n
item 1f the output runs to {10 or 50 or more pound ¢
week. Generally, the all-enduring ““‘women foll
it for nothing, but we find 1t more satisfactory to
the creamery 4 cents per pound for making the ],'H(
Chis includes cost of butter boxes or tubs, and salt
which should be deducted from the price received f{
the home-made butter Instead of 214 cents 1t wi
be nearer the mark to say 20 cents clear

\\1‘.('!(‘ one has every convenience tor making butte

at home it 1s perhap possible to do 1t for a httle le
than 4 cents per pound but the average farmer wil
Then again, the most «

not ettect anv great saving

i ha “traded
our output when made at home has to be traded’
at the local stores, and everyone knows that cash
voes further and i1s much more satistactory thai
trade.”

In conclusion, I would say that those who have ne
nlenty of help, considerable experience m butter
making (‘\("\‘ww" venience for mak r and handhng
the butter. and a readyv cash market for thei
would do better by sending their cream, in

d sweet a condition as pos ible, as otter
to rl‘\" I]“‘ly(l‘\‘ creameny }I"' 111 l“ [
nracticing what I preach by sending to
tgain thy Cast .
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New Idea in Milk Cans
['o prevent dealer from adulterating the null
¢ 1 fre produce betore i etailed t
ers in the city, a can ha ecent hee ¢

that uid to effectually prevent the intro
i 1 of anvthing after the can 15 once st ed ug

a can with a hermetical seal and a1

nt 1 composit
f : NS¢ 1zed « i
1 | event lulterata
; 1y v 1
I ntentsiduring porta
NIere ne n \4“}\(1 { t 11110 vu“i
ened 1I'¢ t ¢ 1 L
> 1 e
ea 1 ¢ i1 | ] 1t
g + +h
DErmMi1t 16 | I i ( Nt 11 a i
3 § d :
¢ f ¢ e hol 1 pij ed 1nside
( ere e che lve hat preve
‘ ¢ ents excer the proper exit
evi | | | e Hera
| 4
( < L i i
1 t [N he i ret (
| i t { /'t
1 ]
( ( (
eede \ ¢ 1 { ! ¢
1 1¢
i
%
Cow Progress
| t
¢ 1 1 i

1866

POU!
Hawk-P1

Epitor FARMER'S ADvoca

Last vear I hatched out
incubator but the hawk
swooping down and killing
tull feathered

come to the funeral

good enough to

f keeping them

't prevent their depreda

poultryman wi
only thing left 1

il drill and countersink




