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As a rule, the milking was done by
women. In some cases | saw them
washing their hands after milking a
cow and before milking another. This
appeared to be their regular custom,
as they had been given no previous
notice of my coming. 1 was anxious
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Make Better Cheese

By Using Better Salt

The secret of good cheese-making
Is~the salt you use,

The smoothness, richness, color

on the salt you use to salt the curd,

Makes Smooth, Rich
Cheese

Por years, the prize winners at
ull the Lig fairs, have used Windsor
Cheese Salt.

It dissolves slowly, salts the curd

trealy, and makes a deliciously
hwmiehmthu"tap." He

ITUATION WANTED

moker, married, wishes situation
fountry or factory.
. Apply

kecping quality—all depend

DR

Wages reason-

to see their everyday conditions, for
when comparing their make of cheese
with ours I was somewhat at a loss
to know why it was that they could
retain so much moisture and have the
flavor remain sound

Loss in Making Overripe Milk
into Cheddar Cheese

Prof. H. H. Dean, 0.4.0., Guelph
This is the fourth year for these
tests to ascertain how much loss is

sustained by allowing milk to become
overripe or develop too much acid for
cheddar cheese-making There are

conductine these experiments, but as

they correspond with factory condi-
tions they are nearly enough cor-
rect for practical purposes, but are
not_scienifically correct

The method followed was to take
times during th
this into

make
best

season and
cheese in the

importance of¥Manner possible, then compare these

tous or succeeding days when the
milk was normal

There were made during the sea-
son of 1911, 12 experiments, seven of
which were overripe lots, and five
were normal.  The seven lots consist-
ed of 21,038 Ibs, milk having an av-
erage of 3.41 per cent. fat and 2.22
per cent. ca The five normal
lots contained 6,743 Ibs, milk, testing
an average o 3 per cent. fat, and
2.19 per cent. casein—practically the
same as the overripe lots. The per-
centages of fat and casein in the whey
from the overripe lots were respec-
tively, .171 and .085, while the wheys
from the normal lots averaged .167
per cent. fat and .089 per cent, case-
in. The overripe lots remained in
the whey for an average of 49 min-
utes, while the normal lots were in an
average of 2 hours and 40 minutes
The remainder of the results are
shown in the table following :

Lbs. cheese per 1,000 1be. milk

Lbs. milk per Ib. cheese
Per cent shrinkage at 1 month old

Per cent moisture in green cheese

Per cent moisture in cheese 1 month old
Average soore for flavor (40)

Averago score for closeness (15)
Average soore for color (15)

Avorage score for texture (20)

Average score for total (100)

1. Last year the normal lots produc-
ed an average of 2.58 lhs, more cheese
per 1,000 bs. milk, as compared with
the overripe lots: this vear the dif-
ference was 2.4 Ibs. in fyvor of the
normal lots.

2. Both last vear and this year the
normal lots of cheese contained high-
er_percentages of moisture

3. In both years the quality of the
cheese was superior from the normal
lots

The practical lesson is that patrons
of cheeseries should prevent so far as
possible, milk becoming overripe, as
such milk causes a loss of cheese-
making material and produces a poor-
er quality of cheese. The milk can
be prevented from becoming over-
ripe by cleanliness, and cooling it to
about 65 degrees F. on the farm.—
Report

=]

An Experience with Aerating
Wm. Newman, Vietoria Co., Ont.
At one time I made cheese, The

¥4, FARM AND DAIRY,
Peterboro, Ont.

proprietor of the factory asked me to
make cheese for the exhibition at Ot-

objections to the method followed in |

the milk arriving overripe at various |

results with those obtained on prev- |

Al cheese were soored 10 pointa for

wi

ear in extra profits than could
| 0, to what her husband was wil ng

What
Tubulars t

T

Letters come to us telling how plucky

their own purses to esca
b P fillcd cream separators, ﬁcc

such instance:
e cided
{ \) thouy,

nd
easy-to-wash separator bowls. She also knew that Tug:Iaru have twice the
skimming force and skim twice as clean as others—thus paying more every

J One Difference Between Tabulars and Others
|
‘

saved through buying any cheap machine,

| § money from her own slender purse to buy a Sharples Tubular,
is one of the happiest, most contented Separator users you ever saw,

fieaser pralae could be given Tubulars than the fact that women 3o greatly prefer

hat they will pay to escape washing other machinest  Ask for Catalog No. 553

4 THE SHARPLES SEPARATOR C0.

These Disks!

omen pay hard-earned money out of
washing disk-
re is just one
A lady and her husband de-
to have a cream separator, He
ght only of the purchase price and
refused to pay more than the cost of
a cheap, disk-filled machine. Like
other women, this lady could not
bear the thought of washing 40
or more disks twice a day.
She wanted the wonderful

SHARPLES

Dairy Tubular
| Cream Separator
She knew that Dairy Tubular
bowls contain only the little

iece shown in the right.
n and are the only

e aad

to pay she added enough hard-earned
And now she

Toronto, Ont. Winnipeg, Man.

‘Lm 1. I was pleased to be requested to
do this, and started then to influenc
my patrons in giving me a nice flav-
ored milk the next morning. 1 told
them to aerate their milk, that is run
run it over an aerator, or by using a
dipper and bailing the milk, expose
it to the air. We used to say it
would take off the animal heat and
animal flavor

They all said they would. Next
mornine one old man brought me in a
sampl> of what I received that day
He had three cans of milk, and look-
ing into my face, said: “Willie, I
have done my best to Kive vou good

Normal lots. Overripe lots
9.94 o

5
i 1.4
2.7 2.15
M 3450
.10 34.43
3.76 3.07
14.25 14.28
1443 14.28
17.52 16.95
92.06 90.58

finish
milk this morning.” I said, “Thank
you; I believe you have,” and he pull-
ed off the covers. Say, the smell of
that milk would make you sick. The
man had done his best, and 1 could do
nothing but take it in, but there were
no cheese made for exhibition that
day

That evening I drove by this man’s
place, and I saw him again ta ing
care of his milk, using a dipper, and
by dipping and pouring exposed the
milk to the air. They had been draw-
ing out manure and scattering it on
the fields and a breeze was blowing
from it towards the place where the
milk was being cared for by expos-
ing it to the air. The air was much
the same that comes from the ordin-
ary stable. Tt was loaded with bac-
teria, and serded the milk. When
one realizes that there is hardly a
man who takes care of cows whose
clothes do not smell “cowie” and
that the milk during the nrocess of
milking comes in contact with this
smell, we realize the conditions in
which the old man was bailing his
milk in that filthy air from the fer-
tilized field

| WANTED

A Firet-Olass Dairyman Must be well
ncquainted with foecream making, pase
teurization of milk and operating milk.
condensing plant. Best of references re-
Guired.  Apply, stating experiences and

“unl.r_r expeoted, to

| THE CRYSTAL DAIRY C0., LimiTed

NEW WESTMINSTER, B.C

WANTED AT ONCE
FIRST CLASS CHEESE MAKER
Must apply in person and have good
recommends as to ability and character.
Maker will have a chance to buy this
factory, which is one of the best in East-
ern Ontario. Apply to

MARSHAL RATHWELL, L
DRILLING
Well MACHINES

Over 70 sizes and styles, for drilling
either deep or ghallow wells in any kind
of soil or rock. Mounted on wheels or on
sills. With engines or horse powers.
Strong, simple and durable. Any meoh-
anic can operate them easily. Send for
catalog. WILLIAMS BROS., ITHACA, N.Y.

Going West?

Want information as to
BEST FARM LANDS
IN CANADA?

Write the Secretary, Central Al-
berta Development League, Ed-
monton, Alberta, for Illustrated
Booklet F D descriptive of

Central
Alberta

Land still cheap. Free land in
some district No Irrigation;
no “Dry Farming."

NAVAN, ONT,
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