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Should Be Compulsory
F. A. KEYES, Milverton,

THINK that in the first place oream grading

should be made compulsory by an act of Par
This would place all the creamery
men on the same footing. It I8 quite plain to me
and has been for some time, that something will
have to be done to belter our quality of butter in
Ontario, Just as soon as Oniario has to look for
a manket outside the provi we and go into com
petition with the other provinces and other coun
tries, she will find her quality of butter much
Inferior to that of her competitors. [T the factory
owners would take hold of thig proposition a8 they
ghould, it would not be & very dimcult matter to
induce the majority of farmeis to take much bet
ter eare of their cream. 1 co \sider it very unfalr
that the mwan who takes BOC 4 care of his cream
and delivers it promptly and in good condition to
the ereamery, does oot gel oy more
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are but few who will do it from sentiment or love

of country

Let Us Have Leguslation

F. M. SHOWERS, Brigden.
UCH has been sald on the question of cream
grading in Ontario, but very tittle done to
carry out the saggostions. It Ontario s
going to hald her place as the first province In
the Dominion s regards dairying and dairy pro-
ducts, then the question of cream grading has to
be tackled in a businesslike manner. When we
look over the records of the new. provinces, and
also the chiéf butter producing states, we must
admit that Ontario is far in the rear as regards
quality, Notuving, in my opinion, would do more
0 build up the quality of our butter and incl
dentally put larger profits in the producer’s
pockets than eream grading ]

True, pasteuriz

Dairymen Discuss the Practicability of Cream

Grading

the busiwess to build up guality and a future
tor our dairy products, regardless of the short-
sighted idea of reaping a larger profit at the
time; this being much to e detriment of future
Buccess.

In the cremmery where I am engaged, 1 have
nad samples of vory well car.d for cream which
would grade No. one in every respect, but they
were dumped in the can with other cream, which,
as dte saylg i, “would make a pig squeal” it
was yo rancid, sour, yeasty,-and, In fact, rotten.
Now, the farmer who caves for his cream and
sends & nice, smooth, clean-flavored, low-acid
article, 18 not getting any more than the one
who separates ‘and does not even stir his cream.
Is it fair? 1 say not, and, more than that, it is
dishonest to expect to churn 21l together and do
justice o the producer regardless of the fact that
(e butter i not of good keeping quality.

Ia this creamery we have an output of 100,000
Ibs. or thereabouts, and I can say, hon-~
csily, though of course it s & dis-

for it than the man who is ¢ areless in
handling the cream and who delivers
it when he has time, not caring
whether the cream is four Jays or 10
days old. Cream grading vould put
the ereamery business of Ont wrio on &
much better footing, both for producer
and manufacturer.

Some of the Difficulties
JAS. STONEHOUSE, Port Perry.
HE difficulties are serious for the
T country creameries where the
cream ls gathered in large cans
The first difficulty would be to get
haulers who would be qualk

men as
* fied and who would have the courase
to grade the cream before the eyes of
the patron. The nexi d Meulty would
be where it is often jcult to get
sufliclent cans or wagons 10 bring In
the load during the flush season, for 2
Under the grading system, one or (w0
eaus Yould always come in partly
filled on every WAagon Vet room
would be another difficully where space is lmi-
jted, for the vais would often be partly filled. It
would also cause more work in churning, for there
wotild often be two smail churnings where it could
be done in one under the pre sent system.

¢ the grading system Was 10 come into general
operation, every patron should have his own indi-
widual can, snd that should be brought to the
creamery and graded there by one man. But
there are difculties in the way of adopting that
method. A great deal of the cream has to be
hauled by wagon, and the first gatherings of the
cream in the morning have to be hauled around
many hours in the sun and heat, and cans have
10 be protected or the cream will suffer. Cream
ghould be gathered not less than twice a week,
and many cans wculd be only partly filled. In
fact but few S0Jb. cans would be full, and that
enOTMOUs Wagon platform to bring
in any kind of & load. This would Increase the
expense of hauling the cream. One of the main
guestions which is agitating the mind of the
,ereamery man lo-day s how to kgep down his
expenses, for they are climbing higher and higher
every year, and with $12 to $15 for coal staring
him in the Tace, and nearly everything else in
proportioa, it is dificult for the Avernge Cream-
ery proprietor to see where he Is going to benefit
financially by adoptng the grading system. Thers
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s depth

«Only & few extracts from letlicrs received by Farm
2hd Duiry on the subject of Croam Grading. _Last
Sreek a mummary of the opinions of VLG of our dairy=
o ‘This subject was iven. Further extracty from
fettecs regalyed yij be published in

sugoeeding jssues.
T ashetilie

Annette’s Prince Abbekerk.

geaceful statement in a way, that we
did net, during the summer months,
muke a pound of export butter, simply
because of high mcid cream, oft-flavor-
ol goods being mixed and paid for at
he one rate. Had our creani been
ded, we could have turned out &
y superior articie, 88 the most of

var
our cream is high testing, and fheve-

fore much better for butter. We did
not pasteurize, but used a cooler and
plenty of ice, 1am satisfied also that
were the cream graded, much of the
now inferior article would disappear,
as the farmer would see Ahe greater
returns in his cream chequos, whereas
now he has no encouragement to take
any special pains with his cream, be-
cause his uelghbor does nol, and gets
paid the same price per pound butter
Much more could be sald regard

r of the Holsteln bull oalt class at the Guelgh Winter Fafe. Note  fal
t body. Fere L oY '\“d1-:“":;'L.’|‘.’l'.m(".‘:{r.',‘r':|"; o is ome of the best ing the subject, but it is sufcient to
say that if Omtario is golng to be In

and ripening with &
in correcting the faults
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pure culture materially alds
of ‘our butter, but if & sys-

tem of grading were introduced, the pasteuriza-
tion of cream would searcely be needed; al any

rate not to the extent that it is to-day

The chiet difculty, 1 believe, lles &t present

with the creamery owners.
is not the cooperation amongst

By this I mean there
the creamery

owners that there should be if quality is to be

paramount.
we grade cream, there
is 't the slightest doubt
but that ome DAatrons
who now send & very
poor sample of cream
would become dissatis-
fied at seeing a more
caretul nelghbor getting
a larger price for his but-
ter fat because of better
care, and immediately
call in a hauler from an-
other creamery. Away
goes your cream because

selves mot
cream which was not wp
to the standaru. T be
Jieve, however, that (his
could be overcome by

careful study, providing ..:g Harrow
creamery Owners are in scriptions in less
! PETORER TR B b el i gl
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For instance, in our section should

the place she ghould be as & butter
producing province, cream grading and Dbutter
grading must cowe, and with the competition
growing keener all around ur, the sooner it Ccomes
the better. If legislation is the only way to force
it along, then let us have Jegislation at once, or
in the near future.
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