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Cheese Department
resitrelating lu cliresemaking and lo 

« jects for discussion. Addr«,« y,
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Cornwall Cheese Board Makes 

a New Move
The action of the Cornwall Cheese 

their cheese, or

could be inspected in the warehouse 
before offering for sale, and if the 
quality was right there should be 
plenty of competition. One compe­
tent salesman could represent a num­
ber of factories, and there is no rea­
son why the producers should not 
get all that is coming to them. The 
cheese would be on the spot for the 
buyer to examine. He would have 
no expense in sending buyers to the 
country hoards, and should be will­
ing to pay the factories enough over 
the market price to rover freight 
rharges, and the salesman’s ex-Board in shipping . _

most of it, to C.ould’s cold storage in | penses 
Montreal, and sending représenta i, will be interesting to note how 
lives there to sell the product, will j this experiment on the part of the 
likely meet with the hearty a pro va 1 j Cornwall board will work out. 
ni the buyers. For some time the
Montreal Produce Association has 
been urging the Cornwall Board to 
change its day of meeting from Sat­
urday to Thursday. On May 30th this 
question was to have been decided.

Returning Milk Unfit for Cheese 
Making

Suppose a enn of sour, tainted
The exporters tried to force matters gassy milk arrives at the factory 
by keeping their buyers away from ; what should the maker do with it? 
the board, with the following result : When the maker is hired by the pa- 
Most of the factory men agreed to j irons, it is supposed that he will turn 
ship to Montreal, and J. W. Me j out first class cheese that will bring 
Leod of Cornwall, and S. J. McDonell the highest price and that he will 
of Strathmore, were appointed to re- protect the individual interests of 
present the factorymen. and sell the ! his patrons. A can of gassy, tainted 
cheese on the Wednesday following | or over ripe milk mixed with five or 
at Montreal. six thousand pounds of good milk

What effect this action will have 1 jn a vat will impart to the whole vat 
generally on the buying and selling jts deteriorated quality, 
of cheese, remains to be seen. It ! jf tfoe can Gf milk is gassy it will 
looks like the thin edge of the 1 jmpart a gassy taint to the whole 
wedge, in a movement that might vat or if over-ripe it will cause the 

I revolutionize the marketing of cheese | wi,0ie vat to become sour in a short 
adjacent to Montreal. Were the ma- time Th(, wh„le of the milk then 
jority of the factones in that sec:

to adopt the same plan, and 
send representatives to Montreal to 
sell their output, it would greatly 

i simplify the selling of cheese subject 
.to Montreal inspection. The cheese

CANADIAN NATIONAL
EXHIBITION

TORONTO, ONT.
Aug. 29 to Sept. 14,1908

$50,000.00
In Prizes and Premiums

CNTRIIS CLOSE:
Lire Stock Wednesday, Au». 6
rUJr*ennVwork ' ” ” “
Nntur.l History » » JJ

! Agricultural Products .. » J*

Floriculture! j2

For Frite Lists. Entry III,inks, 
and all Information, Address:

O. ORR* CITY-MAlÎVtOKONTO

GRAND MUSICAL TREAT 
d of Royal Artillery, Woolwich, England 

Twice Daily
,p Eicanlooi and Reduced Rtles Iron everywhere

carries the had qualities of this can 
into the finished cheese and which 
will spoil the flavor or texture as the 
case may be. As the quality made 
will be inferior, a lower price may 
have to be taken, and in a great 
many cases more milk will be requir­
ed to make a pound of cheese. 
Should the patrons who produce the 
good milk suffer for the neglect of 
the patron who produced the can 

' of poor milk ? Would the maker be 
| protecting the individual interests of 
his patrons by accepting such n can 

| of milk when he knows and the 
patron should know the result ? 

j Sometimes when a can of milk is 
returned by the maker as unfit for 
cheese making, the patron may not 

| really understand the situation. In 
the patron's judgment the milk was 

I all right, but in the maker’s judgment 
I it was all wrong. Now to my mind 
the maker must be the judge of the 

| milk, and if he is not a judge of milk 
! then he should not be in the busi- 
! ness, I am quite sure that no cheese- 
j maker who knows his business will 
l return milk that can be made into 

finest cheese.
If the patron will stop to consider 

that when the can of tainted or over­
ripe mi'k was sent home it merely 
meant the loss of this one can which 
loss fell on the right person, the 
patron who produced it; and what if 
it had been taken in and mixed with 

______________________________ all the other milk which was first-
Ok SALE AND WANT ADVERTISING ^'^"SSL'talSlTrtl S
WO CENTS A WORD, CASH WITH ORDER I one who produced the poor can. '’'his

will not take proper care of the milk i 
they would insist more strongly than j 
they do that the maker should not ' 
take in milk, which in his judgment | 
will not make the finest cheese. The 
maker must also protect himself and , J 
he should know that in taking in 
tainted or over ripe milk he is likely i ^ 
to suffer from loss on poor quality 
as well as the patrons. This is an 
other reason why he is obliged to re- j 
turn poor milk. Therefore let me 
say to patrons : prepare a place for 
properly cooling milk, take proper, 
care of it, handle it in clean cans I 
send it to the factory sweet and clean, [ 
and there will never be any necessity , 
for milk being returned. Insist that , 
the whey, if returned, shall be dean i 
and sent from clean tanks —Frank | 
Herns, Chief Dairy Instructor, West- 

‘m Ontario.

Western Ontario Cheese
The dairy instructors of western On-1 

tnrio spent a day recently at the In-1 
nerkip factory, Oxford County, inspect­
ing the septic tank system in opera- ' 
tion there under the direction of the 
Provincial Health Department. Chief 
Instructor Herns reports this system 
as working most satisfactorily. The | 
test being made at Innerkip is likely | 
to result in the general recommenda­
tion of this plan of disposing of

teese factory sewage.
Mr. Herns also reports the quality i 

of the cheese being made at the In-j 
nerkip factory, one of the largest in 
Canada, as of very fine quality. In 
fact the cheese now being made in all . 
the factories in the West is of uni- j 
formly good quality. With first class ^ 
quality and a good price, the patron 1 
will get a large return from the cheese 
factory this season.

After the cows have been milked ! 
the milk should be taken to an ad-1 
joining room and strained immediate­
ly. It is imperative to have the 
strainer very clean, as if milk is left 
on it to sour, it will turn green and 
will gather on the joints of the strain­
er, and when the warm milk is strain­
ed through the latter it comes in con­
tact with the sour stuff and develops 
a bad flavor.

JOR S VI.li, S1.8S0.—Brick cheese factory, I doing good business; ten cheese daily; 
■ everything up-to-date; $1.10 per hun­
dred for making —J. L. Thomson. Hawkes- 

lie. ______ fc'7'zz
rWNERS OF CHEESE FACTORIES AND 
(CREAMERIES desiring to make direct 
Shipments to (Ireal Britain, will have 
%n opportunity of meeting a large Brit­
ish importer In July. Further particu 
gars may be obtained by writing Box F. 
Canadian Dairyman and Farming World.

JÎ.EAN MILK-By B D. Belcher. M.D. In
this book, the author seta forth practi­
cal methods for the exclusion of hue- J terla from milk, and how to prevent 

K contamination of milk from the stable 
■ to the consumer. Illustrated. 6x7 inch- ■t es. 146 pages. Cloth 91.00. The Canadi-.n 
I Dairyman and Farming World. Our 
I complete catalog of dairy books sent 
I free on request.

1 am sure any fair minded mar. will 
at once admit is an injustice to the 
patron who produced the good milk 
Some patrons apparently do not real­
ize that with our present factory 
system, where all the milk is mixed 
that improperly cared for milk brings 
a loss on all the patrons who produce 
it Until this fact is well understood 
by those who produce good as well 
as those who produce poor milk, 
misunderstandings will occur between 
the maker and the producer when 
poor milk has to be sent home.

I am sure that if the patrons of 
our cheese factories who always pro­
duce and send to the factory clean 
sweet milk could fully realize the 
loss to them through the patrons who

The milker should have a pair of 
clean overalls or trousers to put on 
while at this work and should exer­
cise the greatest care as to his own 
cleanliness. He should also have a | 
clean, dry rag to wipe off the cow’s 
bags. It is necessary to have a well 
ventilated clean barn to milk in. There 
should be plenty of light.

WHY DOES THE
IMPROVED 1908u.s.
CREAM SEPARATOR 

■ Win So Many Laurels?
f QBecause it has that solid, low | 

' frame; most simple yet efficient 
bowl, holding World's Record 

i for cleanest summing ; so many 
I conveniences ; and the easiest 
1 running separator made. J
I ad® 4JII you have cows, | 

r you need a separator,
' you need the best sep- 
w —‘ I. That one is the

[U.S.

^Simply send for cstologue “No.
1 o ' read it carefully, and we 
leave it to you, which is 1

Vermont Farm Machine Co. 1
BELLOWS PALLS, VT.

Prompt Delivery from we 
assorted slocks of li. h. Separators I 
in Sherbrooke and Montreal, Que., 
Hamilton, Ont., Winnipeg, Man., 
and Calgary, Alta.

' Only Perfect 
Milk Cooler
Mllkciiiilcdliieniuior tanks

llllllkrt-II 11111-11»1 ■

' Champion 
Milk Cooler Aerator

ihnd that does thisla tho only cooling i 
perfectly —dietriiysov

iK Hwii on trini­
tyr!t© to-day for Free Catalog.

CHAMPION M1I.K ( OUI.Fit t o., 
fSrS (Street, Cortland. N. Y.

3 h.p. Weight 700 I bn.

SOMETHING
DIFFERENT

A stationary engine 
built like an auto­
mobile motor . ,

THE SIMPLEST AND 
LIGHTEST MACHINE 
ON THE MARKET

Economical 1rs use

Easy starting.
Speed changeable while 
engine le running. 
Designed specially for 
farm and ehop use.

Cushman Motor Co.
Liseoii, Isis., U.S.A.
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