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■Educational Work Needed
"During the last week. I have in

spected 3,800 cheese at various fac
tories and they were all of uniform 
quality and texture," said Mr 0. A. 
(•Hlespie, a prominent cheese buyer 
on the Peterboro Board, to an edi
tor of Farm and Dairy recently "The

Cheese How Long Should a
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Last?
It Depends Upon The Kindmere was no 

mining casein prêt 
suggested the factor 2, as 
to the fat percentage to
the relative values of milks _________
making. This system, in varying 
forms, has been followed by a few fac
tories in different parts of Canada 
and where the work hag been don~ 
conscientiously, it has, gener 
speaking, given satisfacti 

However, we now have a practic
able, short method of determining cas- 
ein m milk, hence we advise the use 
of both the Babcock test for fat and 
the Hart test for casein in cheeser- 
jes. The casein test was perfected 
by Dr. E. Hart of the Wisconsin 
Experiment Station, and great credit 
is due him. and also the Wii 
Station, for this second important
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10.36 2.67 ein .t^ts, so that both milk-fat and
1108 2.47 casein may be determined at the

m-V__  . 4 time and at one operation. The man effort t
1 he range in milk-fat percentages who does this will deserve the thanks produce

:rP"r prTt.bv.".»rr£ Tmm in-p,rteof ti,e mrid
ut twr pounds more of cheese L A Maker Reviews Cool Curing one

£ ?^er.g;r„p; afsas sd;
•£ jp'grzji K: el*

m,lk on,y ture, recently, to an editor of Farm
straight fat TEST and Dairy, who called at the factory, ,

Ibe second system in use among the maker and manager, Mr. A H. , We haTe n0 «ml curing rooms down 
rhaps less than 25 per cent, of the Campbell said: "It is better not to ,hr°a8h this county and consequently 
eese factories of Canada, is that *t*rt cool curing at all than to build w® h,T° make * pretty hard cheese, 
own as the “test” plan, or of bas- a poorly constructed cooling room. ?ne w,th good body in order to have 

ing values upon one milk constitu- The cooling room in this factory was £ aîand ,UP in hot weather.—Henry 
ent, the fat. This system was advo- built according to specifications sent *®nn,e» Dundee Co., lint, 
cated about the time the Babcock °ut by the Dairy and Cold Storage 
test for fat was brought to the at- ‘«ranch an(j has given perfect eatisfac-1 
tention cf dairymen in 1890. This tlon- We can keep the temperature in 
test was hailed with delight by Can- rur room down to 68 degrees all sum-j 
adian factory men, and it has un- ™er\J believe that 68 or bo degrees is 
doubtedly been of great assistance in th®. ,dea*. temperature for the proper 
developing the dairy industry of eo™l °* the cheese.
Canada.

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 

Some of the leading 
connected with the science and prac
tice of dairying in both Canada and 
the United States were carried away 
oy 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 to with
hold credit where credit is due, and 
the inventor of the Babcock Test,
Dr S M. Babcock, of Madison, Wis
consin, U.8.A., deserves the thanks 
of Canadian dairymen for giving to 
them free the results of his scientific 
discovery ; at the same time, we are 
not bound to accept as truth all that 
any man may say, be he ever so 
great and learned.

How Shall we Divide Proceeds?*
Prof H H. Dean, O.A.C., Quelph
Three systems of paying for milk 

are now in use among Canadian 
cheese factory patrons. The oldest 
and the one most commonly 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 producing capacity. The 
injustice of this plan is readily seen 
m the following table of results based 
upon five years’ experiments with 
milk ranging in fat content from 2.7 
to 6.5 per cent. In this work nearly 
200.000 lbs. of milk were used and 
250 experiments made.
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The greatest field new 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 by the makers them
selves with profit to both patron and 
maker Winter offers exceptional op- 
pertamtie, for carrying on thia work 
««hare not so moot „ do ».

Makers who have hitherto m.An —

nment.ri immmically all
for cheese-

SHARPIES TUBULAR 
Cream SeparatorsXoked

eastern 
even in 

the town

and the

•RI GUARANTEED FOREVER.
•nd thousands of them.

riçht. by a manufacturer 
who known how ; who has

‘“‘"'"Eat"*5î“ The

• in thh 
ich they
IcKeneie 
lation in 
•led the

on the safe aide, 
a Tabular In 

the flret place. 
Then yon will have

and no expen
sive mistakes to

sconsin

or Id's Beet

■ ■faction,
Canada

re who have 
to encou

hitherto ma
111 rage their patrons to 
and better milk by visit- 

their farms.
'°H 

margin

"I I'lar,.

o meet

y. He

lunerato
compell-
rovision

•re ein-

t stand

ditions,

ed, the

a toil, 
d. The

ing them personally on their farms, 
should endeavor to do so this winter: 
snd 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-
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ring room oaves us $300 to 
.u0 a year. About five years ago 1 

made an experiment in this line. I 
took two cheese and held them L 
months in cur curing room and the 
loss in weight was only three-quarters 
of a pound each. In the ordinary 
curing room, the lose in weight will 
be 2% to 3 pounds. It takes a cheese 
two days to dry cut properly. After 
that time till the cheese are shipped 
a good cool curing room is a_great 
benefit. As the Peterboro Cheese 
Board only meets once in twe weeks 
all of our cheese are held 10 Here and 
some twice as long.”

"One of the greatest advantages of 
a cool curing room.” continued Mr. 
Campbell, "is that the cheese are held 
for a few days and the maker sees 
what his product comes to and has to 
stand the logs 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 nothing to 
worry abont.”

"Do you get any advantage in price 
on your cool cured product," was! 
asked. Mr. Campbell replied : "On 
every board but one this season cheese 
from our factory was sold at the high
est figure bid. Wo have averaged 
about one-eixteenth of a cent higher 
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Referring again to the table, we 
see that as the percentage of fat in 
the milk increased, the yield of cheese 
per pound of fat in the milk de
creased. On this point science and 
practice agreed. Science says that as 
cheese is made from two milk oon- 
.«titnents, fat and casein, one of these 
alone cannot be used as a basis for 
determining cheese production from 
milk with varying percentages. of 
that constituent. In practice we
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of
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An up-to-date cool curing room is 
only one of many commendable fea
tures of the Central Smith factorv 
Every facility is afforded that will 
enable the maker to make the finest 
cheese. Whey butter is made and 
•old to the patrons and is considered 
a profitable method of ntilieing the 
fat in the whey.

average p of Cheese
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