\DED 1865

SO rosy in-
Sev.
under 700
\ group of
604 pounds

Think f
ted above is

cows

(_l“" h\ the
I the moest
ul contrast
In 30 days
Om g nei?gii
vreiore, was
Who will be
ch diamong
S alone can
B W

4 It does
the bother
‘ >~ worth
‘r the cows
and wasting
truth, they
pay, \\'heh
Progressive
'@ herd  of
\10st nilker
Pounds of
t  He found
ng as high
as two per
that herd *
ery. one  of
 khind that

cow-testing
\griculture,
\r. in July,
were tested
en This
‘ will  be
* more than

There 1S

shing num-
WS gj\mg
tests  less

per  cent.
1t plan is
ted which

St a great
n cow-test-
plan al-

cheese  or
e to  buy
ete  testing
gives him
he testing
1ty, the De
aving  him
muneration

Factory
uld encour-
maters to
with this

Departinent
V  to any
he asking,
sat  record

vined on a
i milk, the
i, and the
profit or
who milks
hooks, and

he position
rSting and

Diny

€.

a 227 jat,
ohtiv sour
he rate of
[0 not use
heese when
flavor
nnet  when
1o 63° F
n will be
cream has
IT pasteur-
I\ 10r the
111 also be

inet

th~ placed
n 1 1‘01\1.
lo-n duck
o much

e\ 1 114 100
rape down

rain

|

o

P

e

T . ..
R

AUGUST 11, 1910

firm c¢nough to mould. The draining can be
hurried on by scraping down more often.

When the cheese are ready to mould the cream
<hould be of a stiffi pastry consistency, but not
Qalt is now added, at the rate of 1 oz.
4 1lbs. of cheese. Sprinkle the
and work in with a knife

\li(‘k.\_
of salt to every
«alt over the checse,
or spatula.

The checse are now rcady to mould. Line the
tins with wax butter paper and press the cheese
in with a knife or spatula; when full, fold over
the ends and shake out of the mould.

When cheese are finished they should be kept
in a refrigerator or cold storage.
FRANK G. RICE.
[Note _In ““The Farmer’s Advocate’ of March

24th appeared a short article noting the manu-
jacture of four Kinds of soit cream cheese in the
Dairv  Department of the Ontario Agricultural
College, the work being in the hands of Frank
. Rice, a graduate of the Midland Agricultural
and Dairy College, England, who had been at
GGuelph since a year ago February. A regular
and steadily developing demmand for these cheesc
had been worked up in Toronto We understand
that during the hot weather some difficulty has
been found in keeping the cheese, and consequent-
Iv the orders have fallen off of late. It may be
found necessary to use some sort of prt*sorvati(m
to Keep these soft cheese during hot weather. In

accordance with our promise to publish details
at a convenient opportunity, we herewith publish
a description of making double cream cheese

Fditor. ]

Cleanliness Amongst Creamery
Patrons.

\ large degree of the success of the Canadian

dairy industry must depend upon the patrons—the

men who produce the milk upon the farm.
worth while to do

SUCCcess,
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make 1t a and not to be always grum

bling and finding rfault

Care must alwayvs be  exercised Do your

utniost to Keep vour crcam sweet, for the best re-
thereby
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Obtained Keep cream
33% to

and 25%

sults are vour
down to
milk left

to sour

test from when 1t s

20%

there is by far too much

in the cream, and this, of course, causes it
more quickly than it otherwise would

It is veryv disagreeable to the buttermaker to

have the cream so cour that it can scarcely be

turned out of the cans, or when it does go it is
hable to <plash over everyvthing Swect  creain
tests  higher than sour, so that it is to the

patron’s own interest to take proper care of it.

milk
and free from all dirt. It

In the first place, keep your pails and

vour separators clean,
1 Just as

easy to Keep them clean and sweet by

well washing them as to only half wash them and

allow them to become filthy. I have had pails
handed 1o nw to milk in that looked as though

they had  been instead ol

washed once a month

Wiee g day, as thev should be So 1t 1s with
egard 1o washing separators Some think 1t i
100 much bother, and takes too much time to
Wash them twice g dayv, as should be done, for
ou cannot keep them clean unless vou do Just
v the new way and see if it is not better

I'h* moment we are through milking we com

Henee separating, soon as all is separated
and set in a tub of cold
until well cooled down; then
cellar and left there until the

calls for it

and as
the cream is taken away
Water: and there Jeft
IS taken to the

rean

haule

Ney ¢ <
eVer pour the warm cream in with the cold,

tat cool down before mINIng

W ; i
Vash \owr Separator  as soon as possible after

using 1

' as 1t will be much easier washed, and
there 1< then no chance for any of the impurities
.“ dry on \fter thoroughly washing, scald it
v\;:,l . !‘u, |'m| leave any drops of milk around on
‘ 0 yut  clean  everything thoroughly, for

“oes the old adage not stand true under all cir
‘Ustances. that “What is worth doing is worth
doing W e}l ’

‘ Ihoer as rather 3 peculiar ancident happened
‘“"““' ot the Tactories of our land recently One
la \

had 4 pail of cream which was tainted and
untivt 1 -
. O ~end to the factory, but at the last mo

. 8]l <h, o S
o thaved to thrust it upon the cream

Z‘;‘""“'“- and he ratled to take a sznnplv O1 course
- ced with other cream, and when it
\\( it : "" " butter was of an inferior quality
g ( ter had 1o be sold at a rwlm*tl‘un
' a o ol several dollars to the fac
;::‘H 11 she had kept it at “(,'m“ and
would have onlyv meant g few cents
v \nd uwhat 1< g few cents to one
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THE FARMER'’S

Cheese vs. Butter.

In a combined cheese and butter factory, what
factors should be comsidered in figuring whether
to make butter or whole-milk cheese 2 How would
vou figure comparitive profits under present mar-
ket values, sav June 7th?

This topnic was discussed lately in the New York
I'roduce Review by four members of its Butter-
makers’ Discussion Club. H. Weston Parry, of
Oxford Co.. Ont., answers as follows :

The chief factor to be considered is necessarily
the wish of a majority of the patrons. With no
great difference between  the relative values  of
butter and cheese, local conditions are most likely
to plaxy the most important part in determining
which to make. A combined cheese and butter
factorv usually calculates to ma'e cheese from
May 15th to October 15th, and butter the rest of
the time. It is not always a question of which
pays best, but frequently a aere automatic con-
tinuation of the custom of past yvears. However,
it by no means should be considered that most im-

portant factors are abscnt, which tend to make
the manufacture of either butter or cheese to be
the more profitable at any given time. As a gen-

eral thing, prices for these products vary in a
more or less constant degree Itutter is invaria-
blv cheapest in June, and so is cheese On the
other hand. both btutter and cheese prices are
wont to bear a similar relation one to the other
throughout the summer months LLately, owing

to increased home consumption, butter has had the
advantage in this country, as far as prices are

concernerd. Naturally, in a cheese district there
will be a majoritv of patrons whose herds have
been built up with the special purpose of cheese
production, and their influence is felt when the

question of cheese or lLutter manufacture is mooted
Aga n, the increasing scarcity of cattle of every
deseription is bringing buttermaking into favor in
many a district which formerly saw nothing but
cheese

With butter at 211 cents on June
chees: at 101 cents, we find the patron receives
abou: 78 cents per 100 pounds for his milk from
butter. and R0 cents per 100 pounds from cheese,
ficuring 4! pounds butter to the hundred of milk,
and 94 pounds of cheese, and 3 cents a pound the
cost of making the butter, and 13 cents the cost
of making the cheese, including milk-hauling in
hoth cases On this bLasis, the 2 cents in favor
of the cheese is wiped out by the buttermilk, and,
in view of the high price of stock and hogs, there
can be no doubt but that the skim milk is worth

7th, and

nearly doubie what the whey is for hog-feeding,
and a good deal wmore than three times as much
ior raising calves and young stock Figuring

whey as being worth 12} cents per hundred, this
gives huttcr the advantage of 10 to 25 cents for
everv 100 pounds whole milk, allowing for 80
pounds of bhoth s\im milk and whey.

Commenting upon the several answers, ‘the
editors of the Review state that the question is
one which must be worked out independently in
each individal case, and summarize the following
factors, not necessarily in order of importance

1. Relative values of butter and cheese. This
ratio \yaries within rather narrow limits from
month to month during the year. It is impos-

down as a general rule just what re-
values of these two commodities
represents equilibrium.  This will depend to some
extent upon relative vields secured; 1. e, the over
buttermaking, and the loss of solids and
amount of moisture successfully incorporated in
the cheese Iere the s%ill of the maker plays a
important part; also the requirements of the
catered to. Usually, the relative yields
pound butter to 2 2 pounds cheese,
milk. It is not always practical
every change in the balance of
the other commodity is favored
In cheesemaking. the product is not marketed as
promptly as butter (though, unfortunately, the
difference scems to he constantly growing less), and
by the time goods reach the market, conditions
may be reversed. IFurther, we must consider the
value of an established outlet When the product
is marketed through wholesale chann:ls it is often
somewhat higher aver-
than

sible to lay
lation bhetwcen

riun '‘n

rery
market
are hgured as 1
from the same
to follow closely
values as one or

possille to secure for it a
shipments are made regularly

age price il
when 1rregualar shipments are sent By frequent

changes from butter to cheese, this advantage
might e lost

2 \hility  to turn  out high-grade products.
I'he skill oi the maker, as well as the condition of
the raw material, must be considered here. It is
doubtless true that, to reach top values on cheese,
a better arerage raw material is reguired than to

top the butter market.

3 lelative cost of manufacturing and mate
rials. This will vary considerably with different
localiries, and must be figured independently Tor
each individual case

1 Cost of transportation and marketing  of
prodact I'his may be an important factor in the
problerm Net values, freight and commission
charges deducted. should always be taken as a

bhasis Tor combarison

Vanner of disposing of by products It is
cale 1o e-tacate the value of *skim milk and but
termal at twice the value of whey, under  same
conditon arnd trreatipent when returned to the

ADVOCATE.

1283

tarms and properly fed. The value of these by-
products when so returned will, of course, depend
upon the use made of them, and, from the manu-
facturer’'s point of view, one might imagine con-
ditions so deplorable that, in choosing bet ween
butter and cheese, no allowance would have to be
made for the difference in feeding value of the by-
products returned to the farmers. From the pa-
tron’s standpoint, however, this factor should not
be overlooked, if he gets lLiack his share of the skim
milk or whey. If the skim milk is used in the
manufacture of cheese, or a part skim cheese and
butter are made, it is sometimes possible for such
a plant to compete successfully with a cheese fac-
torv. even though under other comnditions prices
naturally favor cheese.

6. Supply of raw material. It often happens,
when a certain amount of gathered cream is re-
ceived at a combined plant, that the factory would
lose more through loss of patrons by a change
from buttermaking to cheesemaking than would be
rained even when cheese values were proportionate-
Iy hicher. Again., even in a plant recciving all
whole milk. the average fat content of the milk
will exert some influence. As a general proposi-
tion, the higher the average fat content of the
milk, tne greater the profit in the manufacture of
butter and a skim or part skim cheese.

7. Method of buyving milk. This might be a
factor in a proprietary factory, when milk for
cheesemaking is purchased by bulk at a price based
on some other factory, as is the case in many fac-
tories in New York State, but milk for butter-
making paid for according to test. The price it

is necessary to pay for the cheese milk would
enter mto the calculations. )
8. Wish of majority of patrons. This, under

certain conditions, is a factor to be considered, as
Mr. Parry points out; but, while it may some-
times be a controlling factor, it ma) often be an
illogical one.

In considering the discussion presented by the
lditor of the New York Produce Review, it must
be borne in mind that the making of a skim cheese
or a part skim cheese is not feasible, it having
heen tried by various factories, and abandoned as
unprofitable. The law requires all such cheese to
be branded, and consumers do not take kindly to
the product.

Throwing further light upon this question, the
situation existing at the Kerwood Cheese and
Butter Factory, of Kerwood, Middlesex Co., Ont.,
is substantially as follows

Three and a half cents per pound is charged for
ma'ing butter from milk or cream delivered at
the factory. Where drawers are engaged, and a
hauling route established, it costs, on an average,
about ten cents per hundred to draw the milk and
return the skim milk, and, on an average, about
thirty-five cents per hundred pounds to draw the
cream, of which amount the patrons pay eight
cents, and the operator the balance. The three
and u half cents for making covers all charges for
salesman, secretary, and all other expenses. The
buttermil% is also sold, and the proceeds divided
amongst the patrons.

FFor making cheese, two and three-cighths cents
per pound is charged, this paying for drawing the
milk and all other expensecs. Whey butter is made,
for which the patrons receive two cents per hun-
dred pounds milk. The balance of the proceeds
from whey butter is the charge for making.

As to which pays the farmer best, the results
last are presented One patron divided
his milk, putting half into butter and half into
cheese. lie reccived for that put into butter
79.90 cents per hundred, less 8 cents for hauling,
leaving 71.90 net For milk put into cheese, he
received 75.6 cents, plus 2 cents for whey butter,
making 77.6 cents net per hundred pounds. Had
he delivered the milk to the factory himself, he
would have received for butter 79.90 cents, for
cheese 35.6 cents, per hundred pounds

In each case the milk was paid for by test,
testing 3.4 per cent.

From the milk put into butter he received skim-
med milk ; from that put into cheese he received

for .June

s<immed whey.

It 1s seen that for the Kerwood factory con-
ditions differ from those of Mr. Parry’s district.
Buttermilk is sold, not returned; both butter and
cheese cost more to make than with him. The

cheese patron received for June 5.70 cents a hun-
dred more for his milk, and, on the other hand,
received skimmed whey, instead of skimmed milk,
from the factory. In direct money returns, the cheese

lLasiness paid the most. But skimmed whey can
have but a small feeding value. while sweet skim-
med milk will range upwards of fifteen cents per
hundred, depending on the prices of other feeds.
| nder conditions existing in this particular fac-
tory for .une. 1f the buatter patrons were pre-

pared 1o cet the best use of the saim milk, their
total net returns would apparently exceed those of
the cheese patrons The skill of the maker will
alwavs be an influencing factor, but in either case
the value of a skillinl maker ought to be about
equally profitable.
There 1s this fact
that if a community 1s
making, the difference in returns

however, to be considered,
equipped for line of
will scarcely war-

ane

rant the change in plant Rather will it pay to
improve the product in the line abready estab
lished




