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pECEM BER 17, 1903

Cost of Producing Milk in Winter.
At a meeting of dairymen, held at Belleville
under the auspices of the Kastern Ontario Dairy
men’s Association, on December 2nd, the factory
inspectors of the DBelleville and Prince
districts gave their annual reports.  Mr.
made 5,491 lactometer tests, 70 fermentation
tests, and visited about a hundred farms to find

sources of flavors in milk. e said that to him
immediate cooling of the milk appeared to be the
greutcst factor of success in the business.

Mr. Whattam, whose inspectorate consists of
.‘ince Edward County and the township of Hast-
mgs, made a report of substantial progress, also.
He wished to warn factorymen in general of the
danger of too strong alkali in the acidimeter test.
The average milk test of the 21,565 cows in his
section was 3.75 per cent. fat.  The whey, on the
average, contained .22 per cent. fat, but varied
from .15 per cent. to .36 per cent. This empha-
sized the need of high quality of milk and a care-
ful maker to prevent the excessive loss. He
mentioned improvement in outside conditions, es-
pecially of the whey vat, as worthy of attention
in his section. He regretted very much the at-
titude of the cheese-buyer, in refusing to dif-
ferentiate bhetween cool-cured and hot-cured cheese,
thouczh they admitted a dillerence in value of one-
quarter cent a pound in cool-cured over ordinary
cheese. 1i the increase had been given, there
would have been, perhaps, ten more cool-curing
rooms in P'rince Iidward County this year.

Edward

Howey

Nominations for district director resulted in
the unanimous election of A. S. White, the presi-
dent of the Belleville Cheese Board.

Hiyv. Glendinning gave anp inspiring address on
“ The Cheap Production of Milk.”” He claimed by
an experiment on his own farm that he could get
winter milk at a cost of 23 cents a hundred
pounds, which was lower than anyone he had
heard of doing it during the summer season. The
ration was fed in January to a fresh Jersey cow
(neither the best nor worst in the herd). Both
feed and milk were weighed. The ration per day
was, 15 pounds corn silage ($2.00 a ton), 1.5¢.;
50 pounds mangels (6c. a bushel), 6.0c.; 20
pounds alfalfa ($2.C0 a ton), 2.0c., and a little
oat straw mixed in the silage, making 94c., or a
total of 66 cents a week. The milk yield was
258 pounds, testing 4§ per cent. fat. That re-
sults in 11.62 pounds of butter-fat, worth 29c.,
after deducting cost of hauling to the creamery.
The cash return was, therefore, 33.37, leaving a
profit over cost of feed of $2.704. The cost per
100 pounds of milk was 929 9 cents. And if the
fat were reckoned as butter (15 per cent. over-
run), butter was produced at 5 cents a pound.

The remarkable point was that no grain was
fed, except the corn on the cob in the silage. M~rA
Glendinning could have reduced the cost still
further by feeding 40 pounds silage and 15 pounds
roots, but scarcity of the former and plenty of the
latter, due to unavoidable circumstances, caused
the use of so little silage and more roots. Not'
only did the cow produce butter for 5 cents
worth of feed, but she actually gained in flesh
during the test. The ration proves to be pretty
well balanced (1 : 5.1.

< Alfalfa is as easy to grow as any
clover,”’ said Mr. (lendinning. “ After my hrst
five years’ experience I would have said that it
was not satisfactory, but seven more years hu\"«:
convinced me that there is nothing just as good.

<. G. Publow, the Chief Dairy Instructor for
Kastern Ontario, spoke particularly T)f the ‘def
sirability of quality as well as quantity of milk.
He stated the results of experiments conducted
at Kingston, which showed that, w hilv‘3~2? poundlfxt
milk testing 3.8 per cent. fat made 35.5 pOl(H(l)l:
cheese, milk testing 3.4 per cent. made 2 l)
pounds, and milk testing 3.0 per cent. fat‘ mt“(“
only 27 pounds cheese. The patron who sen _n;
the first milk, which was worth almost_a thirc
more than the last lot, usually only received l_ho
same amount of money. Yet if he watered it,

he would be fined. That explained why men who
3.4 per cent. fat had been

ent i esting :
3':':1 ;m:ulhkev thml :Tddod water. That pointed to
Lne necessity of paying by test. -
Mr. Publow emphasized especially the f_u(t‘ ;1(

many good patrons allowed fellow ;vmtl‘onsv“‘)
send in poor milk—poor in fat, and overripe, 15
_ which was really causing the good putn_)n_'rzh;x
well as the poor one, direct loss of money. ‘ ',‘
inaker does not suffer nearly as much as 41.()¢*§ l;:)
rood patron; yet, while the n'mk.vr (‘n‘(.h\n\(‘»‘r:v e
remedyv the defect, the man who 18 tul\mg ((lf el
his milk is allowing other men to rob hm; “1|:-i.,~
logitimate earnings, because they do not do ih
share o N

mM';. Publow concluded by an appeal for m(;rkn
sanitarv conditions 1n the l.m«]m‘!_mn of l}hv trn b
There was. on the whole, creditable state ¢
affairs in the factory
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THE FARMER’'S ADVOCATE.

District Dairy Meetings, Western

Ontario.
) Meetings have becn held at Watford, Hamilton,
Listowel, Woodstock, Simeoe, Norwich, St. Mary’s
and  Beimont Several ol these meetings were

well attended by patrons and makers; others were
not, althouch the makers turned out very well at
points The object of these meetings was to get
together the makers and as many patrons as
might care to attend and discuss methods of im-
provement, the work of dairy instruction, inter-
change ideas regarding dairy work, and become
better acquainted. Many points of interest were
discussed. A director of the Dairymen’s Asso-
ciation of Western Ontario, residing nearest the
place of meeting, acted as Chairman. A summary
of dairy instruction work for the season was giv-
en at each meeting. General improvement was
noted in the care given the imilk, the tidiness of
the factories, the number of rusty cans discarded
and replaced by new ones, and the improvement
in the cleanliness of the whey tanks, but there
still remains much room for improvement along
these lines.

The prices for the yvear have been good, and a
general feeling of  hopefulness prevailed. The
opinion seemed to be that the small round holes
noticeable during the hot weather in several lots
of cheese were due to curds not being properly
firmed in the whey before dipping, thus leaving
excessive moisture, not getting the curds well
enouch flaked hefore milling, and in some cases
milline a little early, and in a number of cases
calting the curds before they were sufficiently ma-
tured. The one-quarter inch curd knife was ap-

Trimming Father’s Beard.

proved, especlally for use for fast-working curds.
The pasteurization oi whey was spoken of very
javorably by patrons and makers wherever n'h_ud
been tried. Many of the makers were positive
in their assertions that proper pasteurization of
the whey will get rid of bitter and yeasty flavor,
and that the treatinent has many other advan-
tages. A number of patrons expressed them-
selves as quite willing to pay their share of the
cost. The general opinion seemed to be that
the cost would depend on the conditions under
which the work had to be done, such as the size
of the boiler, distance the tanks were from the
boiler, and what system was adopted for heat-
ing. The cost would not be more than $1.00 and
n(‘)t less than 50 cents ‘per ton of cheese. 1t could
he done for the latter price, provided use cqulcl
be made of the exhaust steamn from the engine,
in the way spoken of when the question was first
taken up last year. Fifty-eight factories pas-
teurized the whey this year.

The system of cooling milk in cans, 1n lunkg..
the (‘uns‘ surrounded by cold water and icv,» if
the cooling done quickly, with occasion-
al stirring of the milk, rather than continued
aeration, was approved. 1t was claimed by some
that the patrons <hould be compelled by law to
ool night’'s milk in hot weather to 61 degrees,
and keep it surrounded with sufficient cold water
or ice that it could be delivered at the factory
very little above that temperature, basing this
claim on the fact that, when the milk is at n'ln\v
temperature during cold weather, very little
trouble results, and, therefore, temperature should
on which milk should be received at the

possible;

he a basis

factory .
It was also nroperly considered that the neat
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cared for umtil they calve.

1955

and tidy conditiom oi the factory, and the cleanli-
ness of the whey tamk had a great influence on
the patrons im umdwcimg them to take proper care
of the milk.
was discussed. The
factory-owners was that they should have the
co-operation of the patrons in paying at
one-hali oi the cost, simoe the patrons would get
most of the bemefit im less shrinkage in
and other
could be secured with regard to the benefit or
otherwise of makers’ certificates.
feeding turmips. amd the early shipment of fall
cheese, without beimg sufficiently cured, was dis-
cussed.
the turnip-favored milk should be made up by
itself, and the patroms paid accordingly, but none
of the makers seemwed to want to take the re-
sponsibility of selecting the milk.
opinion was that mamgels or sugar beets should
be fed, imstead of twrmips, since it was not fair
that those who did mot feed turnips shouled have
to suffer im price for those who did.
thought that mamy late fall cheese were allowed
to cure at too low a temperature for best re-
sults.
poor quality of cheese box:s in one scction. At-
tention was called to a mummber of important de-
tails in commectiom with
whey to make the system successful, and several
ingenious methods for heating economically were
explained by makers a3 being used hy them, and

Building of more cool-curing rooms
general opinion among

least

weight

results. No expression of opinion

The effect of

A patrom suggested at one meeting that

The general

A buyer
Complaimt, also, was wmade regarding the

the pasteurization of

were considered ol mwch value.

Winter Dairying.
Editor ** The Fammer's Advocate ' :

Although dairyimg has always becen a promi-
nent industry im the Dominion, farmers are day
by day awakemimg to the fact that they have not
obtained the resuits they should. To be a suc-
cessful dairymam, a man must read and study the
methods of feedimg, keeping and caring for cows.
He must select a breed which is best adapted for
his purpose, amd them adhere to it, and gradually,
by breeding amd selecting, try to improve his
herd, which will, if properly cared for, yield
profitable returms. It is best to have cows fresh-

en in the months of November and December. The

cows will them go dry im the fall, when pasture is
nearly always scare, and they can then be put

on rape, which will put the cows in good condi-

tion before they go to the stable in the fall. As

soon as the weather becomes cold and stormy,

the cows should be stabled, and well fed and
1f this is done, the
cows gemerally give birth to large and healthy
calves. Cows that become fresh at this time of
year will milk best during the winter, when prod-
ucts have the highest price, and when there is the
most time to care for them; and when they go
to pasture early im the spring, the flow of milk
will be greatly stimulated, and they milk well all
summer.

It is very essvemtial that cows should be fed
and milked regalarly. A large percentage of the
food should be of a swucculent nature. Clover
hay, corh silage and mangels are about the cheap-
est, and cam be fied im large quantities, as much
as a cow will eat wp clean. But it is necessary,
also, to feed a quanmtity of chop or bran, and a
little groumd oil cake tends Lo increase the flow
of milk. Salt should be provided daily, and, if
the cows have mot water before them at all times,
they should be watered at least twice a day. It
is not advisable to turm cows out during the
winter, as they will take very little exercise, and
will omly become ocold and chilled, which will
more or less decrease the flow of milk.

The stable. which should have been white-
washed durimg the summer, should be cleaned at
Jeast omce a day. The walls and ceiling should
be kept free from dust and cobwebs, and the
floor dry amd well bedded. The stable should be

high, light, and well ventilated, but sufficiently -

warm to keep the cows comfortable. It should
be as free from bad odors as possible. A good
plan is to wse some reliable disinfectant occasion-
ally. It is desirable to have single stalls and
troughs, amd to bhave a fairly good-sized gutter
behind the ows The size, and especially the
length. of the stalls, should vary according to
the size of the cows. The cows should be curried
daily, and a rag slightly moistened with coal oil
is very good for wiping off the dust and litter
which may adhere to the cows, before eack milk-
ing. This mot omnly improves the appearance of
the cows. but it also assists in preventing lice,
from which cows must be kept free, but care must
be takem mot to get the flavor of the oil into the
milk .

The milkimg should always be done by the
same persoms, amnd never should the hands of the
milker be dirty or wet. The utensils should be
serupulously cleam, and the milk should never re-
main in thke stable for any length of time, being
ctrained through cheese-cloth, and cooled or
separated as quickly as possible.

If strict re~cords are not kept, the milk of each
cow should M weiched at least once a week, and
tested at least fwice a yvear, once during the
winter. amd owee when the cows are on pasture.
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