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Look After the Milk

During June there has been more
n weather than usual for this
th, and patrons have found it a
[+ more difficult to keep milk. But
during July and August that the
Jatest care needs to be taken, The
yman, who has neglected to put
e, will find it difficult to cool
milk to the proper temperature
wood spring or well will help
s out some. In any case the
on must give some attention to
ling the milk as soon as it is
ted. In fact the aerating and
fling can go on at the same time..

bE few years ago ration was all
was cansidered necessary in car
for milk for cheese making, ex
ting during very hot weather. But
thing has been exploded, and the
authorit ymmend cooling
milk to at least 6o degrees, and

g (

ping it at that temperature as

rly as possible. It will be found
ficult 10 do this unless ice is avail

or cold spring water. But most

ners have either the one or the

er If they have not spring

er, they have well water that can
ulilized for the purpose, Where

re is running water the best way
handle the milk is to place the

% s in a box, into which a contin
s stream of water is  running.
ere the well is to be depended
more labor is needed, as the

ter to cool the milk will have to be
Phped But by renewing the
ABter frequently around the cans, a
temperature can be maintain
[There are those who claim that
acration of milk is unnecessary,

d, in fact, harmful. But this is
ubtful.  Aeration has been brought

to disrepute by the careless man-

r in which it has been done. The
ration of milk should only take
jace where the atmosphere is pure

d from bad odors. A barn
rd or a stable is no place in
“Which to aerate milk. The less the
Mk is exposed under such condi
pns, the better. The aerating pro-
ss should not be prolonged. A

w minutes dipping or stirring when
e milk is placed in the cans to
pol, is all that is necessary

n as the milk reaches the temper-
ure of the surrounding atmosphere,
less stirring it receives the

is never safe to say anything

jbout the care of milk without em-
azing the need of cleanliness. If
is were not done some fellow

hight rise up and say that cleanli-
jess  was not considered necessary
y the writer. But it is necessary at

all times and places in connection|New Zesland, and the plan of sell.|for it, and as the company had Iwok.

with the handling of milk. If the
strictest cleanliness were observed in
the milking, in the straining of milk,
and in the cage of the milking uten

sils, the keeping of milk would not
be such a difficult matter. Dirt and
filth are responsible for a large share
of the bad milk received at cheese
factories. Many patrons years ago,
when some of the things advocated
to-day were not considered of so
much importance, got into a way of
doing their work, and it is difficult
to effect a coange. A beginner is
better material work on than
some of these old stagers, who imag-

ine that the checesemaker of to-day
is a degenerate, as compared with
the maker of fifteen or twenty years|
ago, cannot make cheese
out of the same kind of milk, He|
can, however, and for that matter
can make better cheese out of bad
milk than his  predecessor could

But his best efforts in this direction
will not enable him to make a che
out of bad milk that will command
the top price on the market. Condi
tfons have changed, The market
emands a better quality than it did
even ten years ago, and the factory
or maker who cannot supply it must
take second place. To get this better

quality the maker must have bet
ter milk Hence the supreme
fort that is being made by instruc
tors, makers and everyone else to
secure better milk. It is not e
less task they are imposing on the
patrons when they ask them to take
the best possible care of the milk
they supply their factory with It
is a work of necessity that must be
done if Canada’s reputation for
high-class cheese is o be main
tained.—J. W. W

Dairying in New Zealand

the past
Zealand has been
attention in Canadian dairying ci
cles, chiefly in regard to its possi-
bilities as u cheese producing coun-
try. Mr, John Tait of that country,
who is at present in Canada, has
some information « the subject
that is of interest. When asked by
the Canadian Dairyman and Farming
World, if New Zealand was likely to
me a strong competitor of Can-
ada, in the cheese trade, he stated
that Canadians 1 have little to
fear from that quarter. The country

few weeks
receiving a

During

is I, the population is not large
and her resources limited.  Though
she were W engage largely in cheese
production her output would hav
comparatively littl eflect  on the
market., Neverthele the cheese |

trade of New Zealand has grown con-
siderably the past year or two, and |
is likely to grow still more

At the beginning of the cheese sea-
son of 190708, a great many o
eries put in equipments at consic rr-
able expense, and changed from
butter-making to cheese-making, ow-
ing to the better cash returns. These

SALE AND WANT ADVERTISING |.

cnrrum CASH WrTH ORDER

I SALE, $185.—Brick cheese factory,
doing business; ten cheeso daily

did not look far enough
and found it difficult to get
ipetent  cheese-makers to manage
factories.  Consequently the
cheese turned out was not of the
best quality. But, as a lot of money
has been expended in changing over
they are likely to stay with the game
for a while. If the comparative cash
returns from the creamery and the

ahead,

irect | cheese factory continue as they have

mll}.h
sets Jnﬂ-

Aeoh the sthar

o EE

. work, the quality will improve,

been, more dairymen are lik ely to

" |take up cheese-making. As the mak- |

ers _become more proficient in their
A
dairy school will shortly be establish-
ed which will help in this direction
very much. Last season the factor-
ies received from 1le to ilXe a Ib.
for cheese. The ruling price for but-
ter was 2lc a 1b.
PACTORIES HAVE NO SALESMEN

There are no cheese markets in

ing is quite different from what it|en the law by nccepting the milk,
[is” here. The factories emy no [had to Lquidate, and reorganize.
salesmen. The selling is e by the|  Dairging is Im\mv the same ef.
| dircetors of the compa. he wea ot in inereasing the value of lands
| son’s make is practical in Australia # high as $260
fore it is made. The an acre has been paid for good
ovive offers from the dairy farms without a building of

r
meet and decide which one they will
for the season's make. The

neeep!
price is governed the grade, so
much for first grade, so for
second | 50 on

difference in the prics

and second grades is

a Ib.  Bumetimes the

offer a little extra for

|the business. The bids for No. 1
grade are usually  pretty  uniform

| The buyer's prie
the nearest
Thete
which
lished

is usually f.o.b
grading station

are seven shipping ports st
grading  stations  are estab-
re are cold storage ware-
these points, where the
stored and the grading
factories send in their |
to the order of the |
happens  that ||n-‘
will often ask for more ¢

at

buyer.
buyer
to be shipped than is covered |

muke for the month; cheese
owing month is put in to
make up the quantity. This fre- |
quently is not sufficiently cured t
ship, but the onus is on the buy
who owns the for the season

factory
of the

cheese

and can do as he likes with it. But
this is not carried on to a large ex-
nt.  All factories are registered and
have a number, and often their own
brand, which is also registered. The
grading system has been very effoc-
in improving the quality. Mr

Tait says that the quality has been |
more improved by grading than |.,‘
instruction at the factories. During
1906 only 2 per cent .of the butter|
graded second quality, which is a|

very good record. The butter stan-|
dard calls for a dry butter, Often
otherwise choice butter will be put
|in second grade because of having
a little pisture.  This stan-
dard is lik to be modified som
what in the near future, as the trad,
|is demanding a butter with mor
| moisture in it

DAIRY FARM INSPECTION
New Zealand is entering upon an |
elaborate system of dairy farm in-
npu‘llnn. for which an appropriation

f $60,000 a year has been made. The
Illl[nrlnn will look after the sanitary |
of dairy farns and th

condition

[ health of the cattle. There has been
a system of factory instruction for
| some years, but as it has not been
|large enough, the results from it
| have not as they
otherwis Instrue-

| tors have been sent for the most part |
to factories where the grading showed |
+ | that their services were needed. |
| Bome of the laws in New Zealand |
| affecting dairying, would appear very
drastic in Canada. There is a 10
hour day act in foree in connection |

with factory help. In a cheese fac-
tory, if it requires more than 10
hours to do the duy’s work, the
helper gets extra pay. There is a
| tendency, therefo to rush things |
through, without n*punl to quality
Then no company can accept miik |

from anyone but its sharcholders
To supply milk to a factory, a lumu-r

needs to have some shares in the |
mmpnny This tends to keep patrons |
tied up to their own factories and |

the maker has better control over |
the milk suplpy. Mr. Tait gives a
good instanee of how this law works |
out, A company not well versed in|
the law, recently accepted milk from |
a nonshareholder. At the end of the
season, when the bonus for the
year's business was given out, this
party did not get any, because he
was not a nh-n-huhlvr As he '"i:

uny kind on th
ter feeding
this that
made ny
makes
money

There is no win.
only because of
business can be
buyer usually
been making

is
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Restricting Bacterial Develop-

ment in Milk
If the cows are aept woroughly
clean, if the stable is well lighted,

well ventilated, and kept in « samtary
condition, if the milkers wear clean
clothes, have clean hands and milk
into clean pails, it is not difficult to
obtain fresh milk which contains, re-
latively, only a few germs. At ordin-
ary temperatures, however, these in-
crease with wonderful rapidity. Milk
may contain from 2000 40,000
times more germs at the end of 24
hours than it did at the beginning. In
order to prevent this rapid * growth
it is advised that milk producers and
dealers resort to cooling milk to a
low temperature. In handling milk
commercially for direct consumption,
an effort i1s made to cool it as soon as
practicable, and to retain it at a lew
temperature until it reaches the con-
sumer

However, there is danger in keep-
ing milk too long, even though it be
held at a low temperature Milk
more than a week or ten days
old should be viewea with suspicion,
even though apparently in good con-
dition Milk is not necessarily
wholesome because it is sweet, espec-

jally if it has been kept at a low
temperature. At the temperature of
an ice chest, milk may remain sweet

for a long time, and yet contain enor-
number of bacteria, among
whick are species more likely to be
unwholesome than those that develop
at 68 degrees F.  From this stand-
point the suggestion arises that ine
stances of ice cream poisoning are
perhaps due to the preservation of
cream for several days at a low tem-
perature, such treatment keeping the
milk sweet, but favoring the develop-
ment of species of bacteria that are,
at higher temperatures, choked by
the lactic organisms.—The l'mlmnr
at the Milking Stool

Give the whey butter business a
wide berth until more is known about
it
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