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:■ Cheese Department
available near the factory aand United State», 26,948 cwte. ; Aus- 
be hauled and spread to u tralia, 3,682 cwte. 

h m * If tW° ®r.three feet. Four inch Regarding the prospecta for 1911, 
«eld tile are laid in «hi. «and in row. we are of opinion nftoTweighing up

KS " th! «k»“« f«‘ory «wage and oxcae ef the demand, and that both 
Biro run, to no oUen.ire odor, if lo- butter and cheese will f.U in rain,,
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the fall in butter will be greater 
that in cheese.

In our experience, when cheese lie 
a few weeks in store on this side, the 
effect of this treatment has been to 
cause the moisture to exude on top 01 
bottom to such an extent as to injure 
the condition and flavor of the 
cheese, and entail serious loss on 
dealers in consequence. All evapora
tion or moisture being checked in the 
early stages, and during transit in the 
cool holds of up-to-date 
choose have been arriving
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Disposal of Cheese Factory 

Sewage
The practice, only too common, of 

running the factory sewage into a 
neighboring stream is often a nuis
ance to the whole country on account 
of the bad odors which therefrom 
arise. When part of the whey has to 
be run off as well as the factory 
washings the nuisance is doubly great.

A septic tank of design as shown 
on this page will be found to be the 
most convenient method of disposing 
of factory sewage. The sewage runs 
into the first compartment of the tank 
where the solid organic matter is de
composed and rendered soluble by 
the action of bacteria. It then drains 
gradually into the flush tank which 
can he emptied when full and the spect 
liquid sewage runs off into field tile ed tl
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unships 
this sided°"ilow temperature, and in appar 

good order, but in the course of 
a few weeks have shown signs of 
dampness, and before long have gone 
seriously out of condition. We have 
no doubt that this result is caused bv 
the treatment that Mr. Ferguwin ad-

Scottish Importer Talks
Fulton <fc Weir, Qlatgow, Scotland 
The quality of Canadian cheese last 

season showed an improvement over 
the past, and we attribute this to the 
improved methods of curing and 
rangea of temperature lower and bet- 

rolled than previously. On 
asions the cheese were 
too new a condition and 

sufficiently 
At

press this 
in this re-
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Cool Curing Criticized

Editor, F arm and Dairy,—We 
would like to draw your attention to 
an article on "Cool Curing of Cheese” 
y J- A. Ferguson, in Farm and 
Dairy, of March 23rd, which in our 
opinion, explains to a great extent the 
trouble we as importers, have been 
having with Canadian cheese for the 
past two seasons. Mr. Ferguson ad
vocates the keeping of new cheese in 
a cool, moist temperature, and states 
very truly, that cheese under such 
conditions lose practically no weight. 
The result of this, however, is the re
verse of what Mr. Ferguson says», as 
cheese cured in this manner do not 
please the consumer in this country 
and^he will not pay a higher price for

We may say further, that our < 
perience is not limited only to our 01 
market, as we have been shipping 
l.e;th Mid Hull, with unfortunate 
unifori \ unsatisfactory result, so 1 
as keeping properties are concerne 
Since we do not care to enter into 
correspondence in your columns, 
you publ. h our letter, kindly sign it. 
"importer."

Glasgow, Scotland. April 7. 1911. 
Vote. — Mow do our Canadian cheese 

dealers and makers view this criticism 
of cool cured cheese ? Cheese buyers 
and dairy instructors, one and all. 

in this country claim that cool cured cheese is to be 
higher price for preferred Write Farm and Dairv 
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shipped in
consequently were not 
matured on arrival on thi 
the same time wo do not 
point as the improvement

from former years was so mark- 
that a note of encouragement for
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LU ■ What Others Are Discarding 
Will Not Please You.

All Other Kinds of Cream Separators 
Are Being Rapidly Discarded For

SHARPLES DAIRY TUBULARS
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patented and cannot be imitated. That is why 
separator makers still use the old principle we 
doned over ten years ago.
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M Sectional Plan of a Septic Tank for Cheeee Factories

57JTÆÜ: srsst iïïiü““£ iaarjas ,bu -m —
-rowa cf them laid underground for the future seems to us better than 

"l® PurP°**- , "damning with faint praise” the
1 he size of the tank necessary can past, 

bo determined from the amount of We noticed that from some 
vvater used in the factory each day. districts, such as Ingeraoll. the cl 
The tank as shown ia designed for a were still rather firm, being in our 
factory where the daily washing* opinion too hard pressed for this

unt to 1,000 gallons, the tank market The West of Scotland trad 
innately 2,000 gallons era prefer a close, meaty cheese to 

that is inclined to break in the 
g, even although it he 

'all extent at the expense of 
Wo, however, congratulate

I catalogua No! 2M?°W “k Ue “ n*“e' WrU.for

holding

3^FOI SALI «I WANT AITBITBINI to a
THE SHARPLES SEPARATOR CO.

Toro»to, OeL Wlanlpcg, Man.TWO CENTS A WORD CASH WITH ORDER
arrangements you now 

have for shipment. We on our part 
have dene what we can in the better
ing of the storage after the arrival 
here, both of these being important 
factors in bringing alunit the desired 
result and we are pleased to note that 
the shippers on your side are waken 
ing up to the fact that chew carried 
in refrigerating trucks, especially in 
hot weather, are in a much more" sat 
«factory rendit >n than would ether 
wise be the case.

Me still think that the process of 
ooating the cheeee with paraffin wax 
haa not been a marked sucoeaa, and 
we are under the impreasion that in' 
ita present state this process inter
feres with the fermentation of the 
heese that develops the flavor. As 

roceaa of mating the cheeee is 
a very scientific nature them 

i* no reason whv improvement ootild 
net be made that would improve the 
. heese to a considerable extent.

We note from our Government r«t 
turns that the import of Canadian 
cheese in 1010 was 1 040.886 cwte., aa 
compared with 1.020 067 cwts. the 
P^J'°’lLyeer' 1 cwts. for
’'•08. The total imports of cheese In
to this country from all sources was

LiFOR SAVE—Iron Pipe, Pulleys, Belting, 
Rails, Chain Wire Fencing. Iron Pone. 

__ etc., all sises, very cheap. Bend for list.
stating what you want. The Imperial 
Waste end Metal Co.. Dept. P.D. Queen 

.7 ■ |__ street. Montreal._____________
FARM TO RENT—Township of St. Vinocnt. 

near Meaford. 200 sores under cultiva
tion. 100 acres range for cattle. Farm 
house, good outbuildings Well watered. 
Rent, $400 per ennniu.—J.W 0. Whitney 
& Bon, 26 Toronto Street. Toronto

This New Portable, Pitless 
Wagon and Stock Scale is

Simpler, Stronger, Cheaper and
durable than old-style scales. Absol 

,ed by an expert, every scale sealed a
“tely accurate—designed and 
ind inspected by Government

In«pector before shipping Complete in Iteell— 
quickly set up or movi-d anywhere. No holes to dis 
. I . —set* entirely above ground. Guar-

_ ss&sws
yeari. No skilled 
labor to erect No 

3 eapense for eatrmi. 
Nothing to decay.

ESSEX.GROWN White-cap Dent Beed Corn 
*1 00 per bushel. Correspondence solicit
ed. Jo* J Totten. North Ridge, unt

A MUTANT RUTTHRM AKER—Wants PoaT 
Hon In creamery in Ontario or Quebec 

W. J Weather!It. Bethany. Ont.
A SHE! i Beat fertiliser ia 
Stevens, Peter boro. Ont

HARDWDOD
uw.—George 

POTATOES Empire State; registered eeed; 
3 years selection : II SO bag Kmmer. the 
new feed grain, 76c bnahei.—A. Hnchln 
■on. Mnnnt Forest Ont not cf

WANTED Good 
li*r: state make, 
price. Locust Hll 
enat NIH. Oat.

OW1N0 to the death of my Father, the 
Inte Ospt Norman, t am offering for 
Hale the following property : General 
Store and two hundred acre Farm 
"'*0 7 aere* in Madoc Village. Will well 
"II or mart. Mrs McGregor. Poet 
Office Store. Mlllbrtdge. IIBating*. Ont

ndttlon and
FRBZlÔÔr

and I tarn oMt* low cost

The Maison Campbell Ce„ ltd.
CHATHAM, ONT.

ïiftWS: K
UbT •"dd7*imng a pit.
ov keeping in repair. No wood, 
creep* floor. Heevy steel joists 
Everything complete and perfect


