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How Shall we Divide Proceeds?*

Prof. H. H. Dean, 0.4.0., Guelph
ree systems of paying for milk
are now in use among Canadian
cheese factory patrons. The oldest
and the one most ccmmonly adopted
is that of dividing moneys received
from the sale of cheese, according to
the weight of milk delivered, not
taking into account any differences
in the composition of milk or its rel-
ative cheese preducing capacity. The
injustice of this plan is readily seen
in the following table of results based
upon five years’ experiments with
milk ranging in fat content from 2.7
to 5.5 per cent, In this work nearly
200,000 lbs. of milk were used and
250 experiments made.

Lba. Oheese
Per cent. fat  produced per Lbs. cheese
in milk. 100 1bs. milk. per Ib. fat
30 8.89 292
35 9.64 27
4“0 10.36 2.67
45 11.08 4

50 um 236

The range in milk-fat percentages
at factories will probably be from 8
to 4.5 per cent. This difference in
fat content, makes a difference of
about twe pounds more of cheese a
100 1bs. of milk in favor of the milk
testing 4.5 per cent. fat. We thus
see the absurdity and injustice of
basing cheese values upon weight
of milk only

BTRAIGHT FAT TEST

The second system in use ameng
perhaps less than 25 per cent. of the
cheese factories of Canada, is that
krown as the ‘“‘test’ plan, or of bas-
ing values upon one milk constitu-
ent, the fat. This system was advo-
cated alout the time the Babeock
test for fat was brought to the at-
tention cf dairymen in 1890. This
test was hailed with delight by Can-
adian factorymen, and it has un-
doubtedly heen of great assistance in
developing the dairy industry of
Canada. i

As usual with a new thing, some
extravagant claims were made for
this test, among them that it deter-
mined the value of milk for all
purposes. Some of the leading men
connected with the science and prac-
tice of dairying in beth Canada and
the United States were carried away
by this new-found dairy helper, and
the country was flooded with “fat”
literature on dairying, while dairy
orators vied with one another in
praise of the inventor and in mak-
ing absurd claims for its effect up-
on the morals and practices of dairy-
men. Far be it from us te with-
hold credit where credit is due, and
the inventor of the Babcock Test,
Dr. 8. M. Baboock, of Madison, Wis-
consin, U.B.A., deserves the thanks
of Ci an dairymen for giving to
them free the results of his scientific
discovery ; at the same time, we are
not bound to mecept as truth all that
any man may say, be he ever sc
great and learned.

PAT THEORY NOT PERFEOT

Referring again to the table, we
see that as the percentage of fat in
the milk increased, the vield of cheese
per pound of fat in the milk de-
creased. . On this point sciencs and
practice agreed. Boience says that as
cheese is made from two milk con-
stitnents, fat and casein, one of these
alone cannot be used as a basis for
determining cheese production from
milk  with nryingI percentages _of
that constituent. In practice we

found this to Le the case, hence, we
could not accept the ‘fat” theory
and practice as a basis of settlement
among patrons of cheeseries. We
have maintained our position on this
question during the past 18 years
The third system takes inte ac-
count both fat and ecasein, but as
there was no short method of deter-
mining casein previous to 1907, we
suggested the factor 2, as an addend |
to the fat percentage to determine
the relative values of milks for cheese-
taking. This system, in
forms, has been followed by a few fac-
tories in different parts of Canada
and where the work has heen done
conscientiously, it has,
speaking, given satisfaction.
However, we now have a practic-
able,short method of determining cas-
ein in milk, hence we advise the use
of both the Babcock test for fat and
the Hart test for casein in cheeser-
ies. The casein test was perfected
by Dr. E. Hart of the Wisconsin
Experiment Btation, and great credit
is due bim, and also the Wisconsin
Station, for this second important
test for dairymen from the same sta-
tion. We look next for a single test
which will combine in one, the fea-
tures of the Babeock and Hart Cas-
ein tests, so that both milk-fat and
casein may be determined at the same
time and at one operation. The man
who does this will deserve the thanks
of dairymen in all parts of the world.

A Maker Reviews Cool Curing

A cool curing room of modern con-
struction is a part of the Central
Smith cheese factery in Peterboro
County. Commenting upon the struc-
ture, recently, to an editor of Farm
and Dairy, w}'no called at the factory,
the maker and manager, Mr, A. H.
Campbell said: “It is better not to
start cool curing at all than to build
a peorly constructed cooling room.
The cooling room in this factory was
built according to specifications sent
out by the Dairy and Cold Storage

varying m

({How Long Should a

CREAM SEPARATOR

Last?
1t Depends Upon The Kind

The average life of the common *‘peddler's
type of cream separator isone year; many of them
barely hold out for three months; others for six;
| | but this gives the “peddier” plenty of time to et
his money before the buyer discovers

his .,

tically all of h |
it P, 5, b |SHARPLES  TUBULAR
i Cream Separators

themselves simi
ARE GUARANTEED FOREVER,

®Educational Work Needed

“During the last week, I have in-
spected 8,500 cheese at various fac.
tories and they were all of uniform
quality and texture,” said Mr. G. A.
Gillespie, a prominent cheese buyer
on the Peterboro Board, to an edi-
tor of Farm and Dairy recently. ‘‘The
result of the educational pelicy of the
Dominion and  Provincial

the efficiency cf the educatio
of the Department
Perhaps nowhere else was the favor-
able result of dairy educational work
more in evidence this year than in
the cheese exhibits at the Canadian
National Exhibition.

The greatest field now open for a
further improvement in the quality of
our cheese lies in educating the pat-
ron to deliver milk of better quality
Educational work among patrons can
be carried on Ly the makers them.
selves with profit to both patron and
maker. Winter offers exceptional op-
pertunities for carrying on this work
as there is not so much to do in the
factory.

Makers who have hitherto made no
effort to encourage their patrons to
produce more and better mirk by visit-
ing them personally on their farms,
shonld endeaver to do so this winter ;
and when out at this work induce
each and every patron to take Can-
ada’s only Dairy paper, Farm and
Dairy,—a paper that in the hands of
each patron will prove of great ad-
vantage to the whole Dairy industry

1 policy
of Agriculture.

ence, That's why
they last.

Be on the safe side.
Get a Tubular in

The World’s Best
separator,

and no expem-
sive mistakes to
regret.

RAILROAD EMPLOYMENT
Positions Guarasteed Competent Men
TED—Age 18 to 3,

1 Brakemen $80,
Jomductors or Kngineers, $150 16

MPLOYING HEADQUARTERS
Over 80 men sent to positions monthly. State
nd stimp. Railway Association,

MEN WA Firemen
We have no cool curing rooms down = all Rail-
through this county and q ly
wo have to make a pretty hard cheese,
one with good body in order to have
it stand up in hot weather.—Henry
H. Rennie, Dundas Co., Unt.

send a
Dept. 5i1. 227 Monroe 8t., Brookiyn,

Branch and has given perfect satisfac-
tion. We can keep the temperature in
cur room down to 58 degrees all sum- |
mer. I believe that 58 or 6u degrees is|
the ideal temperature for the proper
curing of the cheese,

“Our curing room saves us $300 to
«0 a year. Alout five years ago 1
made an experiment in this line. 1
took two cheese and held them six
months in cur curing room and the
loss in weight was only three-quarters
of a pound each. In the ordinary |
curing room, the loss in weight will|
be 2}¢ to 8 pounds. It takes a cheese'
two d‘nyl to dry cut properly. After |
that time till the cheese are shir
a good cool ecuring room
benefit. As the Peterboro 6080
Board only meets once in twe weeks
all of our cheese are held 10 days and
some twice as long.’
“One of the greatest advantages of
a cool curing room,” continued Mr.
Campbell, “is that the cheese are haldJ
for a few days and the maker B@Ol’
what his product comes tc and has to|
stand the loss if it is inferior. This
is a great incentive to better work.
When the cheese leave the factory in
a couple of days he has mothing to
worry about.” y )
“Do you get any advantage in price |
on your cocl cured product,” was|
asked. Mr. Campbell replied : “OnJ

DAI'(I}FYM[N’S ASSOCIATION

WESTERN ONTARIO

44th ANNUAL CONVENTION

AND

WINTER DAIRY EXHIBITION

STRATFORD
JANUARY 11 and 12, 1911

$370 IN PRIZES FOR BUTTER AND CHEESE

Cheese Buyers' Trophy, valued at $150.00 for Sweepstakes
Cheese.

$100, Silver and Bronze Medals, prizes for Dairy Herd Com-
petition,

MANY SPECIAL PRIZES

every board but one this season cheese
from our factory was sold at the high-
est figure bid. We have averaged
about one-sixteenth of a cent higher
than the average price paid cn the
bﬂlfd." "

An up-to-date cool curin5 room is
only one of many commendable fea-
tures of the Central Smith factory.
Every facility is afforded that will
ennble the maker tc make the finest
cheese. Whey butter is ma
sold to the patrons and is considered

“Part of an address at the Ontario Win-
ter Fair, Guelph,

a profitable method of utilizing the
fat in the whey.

Excellent List of Speakers. Three Sessions Each Day.

Wednesday Afternoon Session Specially for Patrons of Cheese
Factories, Creameries, and all Milk Producers,

Every Person Made Welcome.  Reduced Rates on all Railroads.
For Programs apply to

J. H, SCOTT, Pres.,
Exeter, Ont,

FRANK HERNS, Sec.-Treas,,
London, Ont,




