Mareh 8, 1917,

The Makers’ Corner

Butter and Cheese Makers are In.
Yited to send contributions to this
m. u

to ask g ons on
e relating to ch

making,
@ 10 suggest subjects for discus.
slon,

Butter Awards, B.C. Dairy Con-
vention

N connection with the annual con-

vention of British Columbia dairy-

men held at Nanaimo last month,
there was a very creditable exhibit of
creamery butter in both prints and
sollds. Ten creameriog exhibited, the
Quality of the butter in most cases be-
ing good. The stale, cream flavor so
common in butter made from gather-
ed cream, was present in some sam-
ples, but the adoption of 4 system of
grading cream and of pasteurization
would overcome this defp

The butter competition was open to
British Columbia buttermakers and
conaisted of two classes: Creamery
sollds not less than 50 Ibs , and cream.
ery prints, not less than 50 Ibs, The
brizes given were as follows: $20,
$15, $12, $10, $8 and $5 Considering
that there are but 27 creameries In
the province and that a considerable
number of these operate in connection
with city milk plants and only han-
die surplus milk during the summer
months, the exhibits in both classes
were very satisfactory in numbers,
In solids nine and in prints ten creams
eries were represended. Mr. (' Mark-
er of Calgary and Mr. Barr of Otta 8,
placed the awards, which were as
follows:

Creamery solids, Salmon Arm
Creamery Assoclation, score 95.8; (2)
Nanaimo Creamery Association, 9..5;
(3) Vancouver Creamery Co., 95.3;
(4) Meadow Brook Creamery, Van
couver, 95; (5) Salt Spring Island
Creamery 94.8; (6) Kelowna Cream.
ery Co., Limited, 94.5,

Creamery prints, Kelowna Cream
ery Co, Ltd, 96; (2) Salt Spring Is.
land Creamery, 95.7; (3) Salmon Arm
Association, 95.5; (4) Mea-
dow Brook Creamery, 95; (5) Van.
couver Creamery Co, 94.5; (6) Na-
naimo Creamery Association, 94, A
silver medal awarded for the best
average score in both classes was
won by the Salmon Arm Creamery
Association,

Possibility of Making Rennet

A cheese maker from Long Lake
wished Information in regard to the
handling of calves stomachs and the
method of making the rennet. I was
Dot sure that this work could be suc-
cesstully carried on by a cheesemaker
or any one individual, so 1 communt.
cated with J. A, Ruddick, Dairy Com
missioner, and stated the facts of the
oase to him. In Mr. Ruddick’s reply
he does not lend very good encourage-
ment to the collecting of rennets and
the making of the rennet in a looal
way, as the enquirer was suggesting.
Rather than have a local man who
would not have the laboratory equip
ment for the proper making of rennet
80 that #t would keep for any length
of time, Mr. Ruddick suggested that
they could be collected by a local man
from the farmers and sent to a labora.
tory which would be equipped for this
purpose.

Mr. Ruddick also stated that the
success with pepsin, both in the liquid
and the powder forms, in regard to
Its efficlency and cost, would warrant
its use In preference to the manufac-
ture of rennet locally, The possibil-
ity of the making of Inferior rennet
would be another reason why we may
not encourage the ln;khl"nt rennet

A cheesemaker himsell,—A, W,
Dist. Rep, Frontenac Co., Ont,

FARM AND DAIRY (en 269
Comparative Costs of Cheese
aking

Cleaner Dairies—Healthier Cows

Clean milk

or the production of a ton of
in net, ¢

: and what
oSt of this material |
Would you consid,

e f ¥ commands top

3 a cwt for making i
fheese In 1914, that he would e askins prices. But, to pro-
too much in 1917 by requesting §1.50 per duce “Class A" milk,
€Wt under the same conditions?

you must have sanitary
stables and milk houses,
Natco Hollow Tile walls are the last werd
in sanitation. Do not hold odors or moisture,

Easy 10 clean and keep clean—no place for germs
lohide. Dead-air spaces keep the stables conl in sum.
merand warm in winter. Natco Barns require practically
Do repairs—never need painting—are fireproof, age and
Weather-proof, Build once for all—

Build with Natco Hollow Tile

Unequaled for all farm buildings. We have practical plans of many
ypes. Tell us what you plan to build; we wil belp you—free.
Natco Imperishable Silo is the perfect sil

proof against moisture, acids and decay, tongly reine
forced with steel bands laid in mortar. Any mason can
©roct @ Natco. It will enkance the value of your farm,

Write us for our Nlustrated book, “Natco on the
Farm," alao ask for Silo Catalog—"botl: free,

Naticnal Fire Proofing Co

The following information, in an.
swer to the above questions, has been
furnished by one closely identified
Wwith the cheege industry for many
years. = The estimates are only ap
Proximate, but ehould be fairly cor
rect. In this connection it should be
remembered that the equipment, con
venlence aof the factory, output of |
cheese In a season and other consid
erations are factors in the cost of fuel, |
lobor, etc. These estimates were
made on the basis of an output of 100 |
fons of cheese for the Season. Ren. |
net now being out of reach in price,
the estimates for coagulant are based
on curdalac at $4 a gallon,

Manufacturing Cost of One Ton of
Cheese. |

Cost  Cost |
Amount. 1914, 1917, |
Rennet ..., 880z, oo $2.25

Material,

Col 2.25 1203 Dominion Bank Bldg.
Jolor « 27% ozs, 51 |
Cheesecloth . 9 yds, Toronte, Ont.
Cheese boxes. 23
Caps ......... 48
Scale boards.. 46
alt 55 Ibs.
Fuel
Labor

Doard .
Incidentals .,

Total . $1435  $25.02

At $1.25 a cwt. the cost of making
& ton of cheese would be $25. Deduct-
ing from this the oxpenses as men. |
toned above, §14.35, leaves a margin |
ot $10.65 per ton. At $1.80 per cwt,
the cost per ton would be $36, of which,
when the $26.02 mentioned in the
table is deducted, g margin of $10.98
Is left. On the basjs of these figures,

cived $1.25 a ewt. in 1914,

Editor's Note.—The above figures
are only given as Approximate by our
informant. We would like to hear
Mmore from cheesemakers regarding
this interesting and important point of
the comparative costs of making
cheese in 1914 and 1917, figureg tor
this year being based on present quao-
lations for mate:

Manitoba Ships Winter Butter

NEW milepost has just been pass-
ed in Manitoba Dairying.
fifty

ream Wanted

We offer to farmers, within

easy shipping distance of
oronto, a good permanent

market for Sweet Cream.

Highest Prices Paid

PRICE’S DAIRY

255 Queen St. East, Toronto

requirements during a single winter,
Since that time the Manitoha creamery
industry has so grown that NOW no but.
bt in from outside
the winter season
ting creamery byt
ter. On January 26 a carload of Manj.
toba creamery winter made butter lefL
for Vancouver at g price somewhere |
above 40 cents, f.0.h, Winnipeg. This
will help to take the Dplace of the ship-

and even during
Manitoba is expor

not only in the coast cities, but also
in many of the Interior cities as well,
The Manitoba dairy authorities state
that Manitoba butter is giving good
satisfaction on the coast market and
that the grade is being steadily im.
proved in most of the creameries,

— =
The place for the manure In that |
pile is on the fleld, |




