
!' 2.1- it)ro.

June 23,
FARM AND DAIRY 13

Cheese Department |
sksxjEs I

'■««wiiiwmmmw
C«t> Milk of Better Quality
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In some seasons, there is a great 
oe m the test for different pa 

|ons. This year, the teat does not

have farrow cows, o.ir last, teat of the 
j milk from 26 patrons ranged from 8.4 

per cent to 8.8 per cent. fat. This 
may not look like a very large varia­
tion However, when you consider ,
that every one-tenth per cent, of fat ». f<'on‘,”ued from last week) 
makes a difference of about three cents U ls our intention to give the
for every 100 pounds of milk, the value <reuPlyriti8> during 1910, a similar 
of the test to the patron «-ho produces f"10* lS,.t.l1lat. U'ven the cheese fac- 
good milk is readily seen. tones. While it would be impossible

When the test was first established fo*L.u? *tte.mPt to visit the patrons 
tlm greatest trouble was that all the ,ndmd,la“y. it is quite possible to ar- 
patrons expected to have the highest raDlK! *° "o*‘I .meetings at local points 
test. However, once a factory adopts ;, °?™e ,nto, oontact wth a very

Jtlts, k .route', “-i zetu.
Es?
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Of $1.01 P. STJ3P %. St ax'prowp °"' °"10"” “ ^Pr-" & 

of manufacture was one and one- six- ft a __n • .
teenth cent, a pound. men t^t clr.^nTd^^^in "a

Three out of Ten Factories of butter, should'be promptly coSid

diTi,ith‘.mMredi “,,d 1 d°
premium that is now placed by tne 
express companies upon the souring of 
cream negatives, to a large extent, 
the efforts that have been and are be­
ing put forth to secure cream of the 

A q'!allty for butt?r making.
Canadian Cheese in Britain far 88 the Department of* Agrfculture 

Arthur I. Row.ion, London, England, n ?°nc®[ned' now comes under the 
Canadian cheese still stands in the ,,y ,,)ePartment of the College, we 

front rank of all imported cheese, JÜj\P w?rK along several lines
though it has a keen rival during the ?*"d U?ve already begun a portion of 
winter months in New Zealand which 1 LW® ,PurP°8« holding as large a 
every year show distinct improvements Jg|nJ2j,“ “ po”iUe d«ring

Ail VCC«AISETHEM WITHOUT MILK K,m'n V"' T^merieiTwen Ts" the 
VML W CO Booklet Free J*-8 Sg*0*": Mw» of dairy prod-
,T,,Li —

elhng dairy work; and finally we hope 
to do considerable cow testing associ- 
ation work.

alike in quality, flavor and make, and 
condition.

The chief fault of Canadian cheese 
is want of maturity, and it is easily 
seen that with a few exceptions the 
cheese have been hurried from the 
factories before development has tak­
en place, and this procedure also ac­
counts for an undue preponderance of 
looseness in the make.

It is not likely that the capacity of 
this country for consumption will’de­
crease, but it is likely that any in- 
crease in total output from factories 
will meet a ready disposal so long as 
this article can be retailed at 7d. a 
lb., but it has been noticed by some 
of the more observant of those 
ested that at one-half pence 
more the consumption becon 
st noted.

Probably, on the whole, it would be 
w isi* if factorymen made a rule not to 
allow a cheese under 14 days old to be 
moved from the shelves.

on the report form, and at each 
weighing a sample of her milk is tak- '

her At the end of the month the re­
port form and samples are sent in to
From ♦hhe*Latterj “re t0 be *"**&.] 
from the three days weighing we cal­
culate the number of pounds of milk 
to credit the cow with for the month. 
We then make a Babcock test of the 
composite sample to determine the 
average per cent, of fat in the milk

the number of pounds of fat to credit 
the cow with for the month The re- 

ise inter- port form is then completed and the 
oe a lb. test bottles are cleaned and préserva-1 
:omes re- tive put into them, after which they 

are returned to the farmer ready for 
use during the next month
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ing period, enables us to determine I 
very approximately the number of 
pounds of milk and of butter fat to 
credit her with for the year. The

herd by a judicious process of wind­
ing and breeding. I would add that 
it is necessary, of course, to give a 
cow a chance to prove her value for 
dairy purposes Ly proper care and 
feeding, in both summer and winter.

He expect to be in a position to 
ply. tree of charge, the report 

forms and the composite sample bot­
tles, to do the testing of the samples 
nnd to complete the filling out of the 
report forms. We hope that a num­
ber of our dairy farmers will take ad­
vantage of this opportunity to test 
the individual cows of their herds, 
and we expect that in so doing there 
them P many aurPr,aea in store for

Dairy Industry in Manitoba
Pro/. J. W. Mitchell, M. A. C.
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I believe, however that it i 
only proper way of dividing the pro­
ceeds at a cheese factory to do it
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______________ m,lk' 88 ma”y sample bottles as there

e,perienoed man for the 8re cowe1to be tested, a small dipper

xrisiiTjïjs-sgvïHumphrey, maker. Avonbank, Ont. bottle, containing a small amount of 
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