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ILOSS OF FAT IN WHKY.times a cheese agyjeens, tot. tic vcr> 
analysis, it may be- atiwut norma,, 
age in moist une nenttotiL. 
soluble caseous, maUDetr sgenc.ruii. i,,■„ 
cheese to be high. ittt Uihis resp- , . ;.i J wt.at 
thought to be mflttifiim» bs ready a breaking down 
of the nitrogenous, on trouse-U-iornimg par of the 
cheese. We ffcwytottitlly meet v, h I. such cheese 

' where an extra, amounfl on rennet is used, indicat­
ing that rennet to mm 'active agent m the ripening 
of cheese ; in. fntit,, to probably the chief cause oi 
the change known, «6 " curing ” or ripening.

In most cases,, fttoweveer, dry or soit cheese are 
caused by the absentee etr presence of moisture, 
though in some- «uawtfc St may be due to 
correct proportion <01 Sait.

As the presenter on- aibsence of water, contain­
ing in soludbfoni euilUtablb- food constituents, like 
milk, sugar, ash, eir mineral matter, albumen, and new,
some casein, to the- nttodt common cause of the in the work,
phenomenon untibtr (consideration, we may briefly meeting was the fact that every maker and every
look at the eontltiuions which determine the patron within a radius of eight or ten miles did
amount of moiifbuirc todiff in curd and cheese not cast other cares aside for a single afternoon
under normal- ttomtiitiions.

First, is the- proportion and character of the 
casein, which IS urdneti upon by the rennet, and 
becomes the ewmietr unie ^holder of all other milk 
const itutents fourni! iin tfihe cheese. Some milks 
appear to have cutseto bettor adapted for holding 
and carrying tihttfti (rttihers. Milk properly cared sions. 
for in the way off ««riling -seems to have this prop­
erty in a greatieir (degree. Our investigational 
work during the- paid season (1908) would lead 
us to believe tthuitt att certain times the milk is 
deficient in, üs monmall proportion of casein, con­
sequently the- avemtgje from such milk is high— 
i. e., it takes, menu- pounds of milk to make a 
pound of cheesei

Lactic aciill suemts to play an important part 
with reference to the- amount of moisture held by 
the curds and «he»*. The tendency is for cheese 
made from. **' fosO-“working ” milk to be dry and 
crumbly in texture. TPhe development of too 
much lactic acid toamses undue and rapid con­
traction of the- pattiiriles of curd, causing an ex­
cessive exputetom off the- -water in the cube of the 
curd.
resort to vanidus tmtams for
such as rapid heating, -early removal of the whey, 
washing the (mtrtis. «writing to a higher tempera­
ture than usuialL. etc.. (Proper control of the lac­
tic acid is a very important point in making fine 
cheddar cheese, BFW this purpose, we know of 
nothing so- useflUll as the acidimeter, along with 
good sense, A tlhtrti «tause of dry cheese is the 
constant stirring off the curds which is practiced 
by most Fanuditati riheenemakers. We are well 

that Otti thite point -we differ with a number 
of good men, and practical cheesemakers whose 
opinion we ace- bwunfl to respect, because they 
have “ mads- good in their practical work, but 
we may be- allowed to say that, in our judgment, 
much needless (energy., perspiration and cheesemak­
ing material ace- annually wasted in stirring 
curds.
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mplying of i he whey tanks, and strict cleanli- 
suggeslcd that lack oi thor- 

lu-aling might result in
1 he season's work shows that 

- «-mperature below 155 degrees is

> vt, on
Further interesting figures were given, showing 

the loss of fat in whey. In the past, various 
.messes had been made, hut the results ol between 
five and six hundred tests, from every factory in 
Western Ontario, covering every month lrom 
-Vpril to October, gave an average loss for the 
season of .23 per cent. fat. By the month, it 
was : May, .226 per cent.; June .223 per cent

rile thoroughness with which dairy interests July, .226 per cent.; August, 36 per ce w
are supported by the present system of instruc- tember, .23 per cent.; October, - Pe' cc • 
tion and dairv education in Ontario, was evidenced results would lead one to believe u . .

of cheese in different months was not affected by 
loss of fat in whey during the cutting and 
ing process, as much as by improper manipula­
tions of the curd later, and by improper condi­
tions of the milk.
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DAIRY PROBLEMS DISCUSSED AT SIMCOE.

at a district meeting at Simcoe, Out., on Novem­
ber 21th, which a representative of “ The Farm­
er's Advocate " was privileged to attend, 
addition to a most interesting summing up of 
Canadian cheese manufacture in the various Prov­
inces, there were discussions on problems old and 

which showed the intelligent interest taken 
The only regrettable feature of the

Inan ln-

l PASTF.l KI/ATION OF WHEY. 
Satisfactory results had been derived from the 

heating or pasteurization of whey. Of 06 fac 
tories where pasteurizing had been practiced t 
whey went home sweet and clean from 38 Judg­
ing from tests made, proper pasteurizing had no 
been done at the remaining 18 factories. As re- 
pards the economic side of whey pasteurization 
Mr. Herns sa hi that, in whey that had notbeen

cent, of fat reaching the 
In pasteurized

I I

and partake of a real treat.
The chair was occupied by J. J • Parsons, of 

Jarvis, a director of the Western Ontario Dairy- 
In opening the meeting, hemen’s Association, 

pointed out the importance of holding such meet 
togs, and asked all to take part in the discus

heated, the average per 
patron was about .09 per cent. -
whev the fat remained evenly distributed, and the 
average in that returned to the patron was about 
23 per cent. No person seemed to have ascertained 

the true feeding value of fat left in the whey from 
the cl-e-se factory, but a calculation at 4 "cents 

pound of fat showed a value of approximately 
‘ n.80 per ton of

cheese, provided 
that the whey was 
pro perly pasteur­
ized, and assuming 
that .23 per cent.

returned.

In dealing with the output of cheese in the 
Canada, Frank Herns, ofvarious Provinces of 

I.ondon, Chief Dairy Instructor, said that Cana­
dian cheese factories in 1907 manufactured 1.02,- 

Of this total, Ontario factories turned per394 tons.

fut was 
Whore not pasteur­
ized, and whey re­
turned under ordi­
nary conditions, as­
suming ,09 per cent, 
fat returned, the 
value would be only 
72 cents per ton of 
cheese. It might 
be worth less or 

As regards

To. cwmtoflnartt this tendency, cheesemakers
checking the acid.

more.
the comparative val­

ut pasteurised 
and unpasteurised 
whey, he could 
judge only from 
what the makers 
and men who fed it 
had to say. The 
general opinion Was 
that pasteurising 
made the whey 

desirable for 
It was 

that the

ues

aware

more 
feeding, 
certain
whey was kept sweet 
by the heating. Ac­
cording to reports 

the season a 
work, it would pay 
patrons to arrange 
with the makers to 
pasteurise the whey 
before returning it. 
50c. to $1 Per ton 

on the conditions under

CfDiXSirMmON OF CHEESE NOT 
KNOWN.

So for- a« wot- Itonew, there are 
available shtowfoSt Hum much cheese is sold in our 
local markets, huit «til «re agreed that the present 
consumptifttti otfcuiM fefe imatenally increased if the 
right kind! off gfteuse were offered. This was the 
unanimous^ «piiBMm off the Manufacturers Associa­
tion on a mwenft xrisft to the Ontario Agricultural 
College. AH atgowril that if they could buy cheese 
like the sampfo- «applied to the visitors at the 
Dairy DepaetometiL. they would purchase much 
more. On» must ««iff toe was coming back for a 
whole cheesei. iff 9t «muld toe got. This is ci 
as an iltustmaittfom (rif What might be done by sup­
plying the mgftfl Setoff off cheese—not culls—for lo­
cal trade, H H U

no statistics
from

Minnie.
First by ins; ection, highly commended in milking 

day, 60 lbs. 15 ozs.;“Toners »». >»«. -
butter, 2 lbs. 4 ozs.

cow.

:

The cost might range from 
of cheese, depending 
which the work had to be done.

CONDITION OF WHEY TANKS.
Frequent inspection revealed the ,act V\atk 

whev tanks were cleaned once a week, and kept 
in ‘satisfactory condition. faU Btat«
cleaned every two weeks, and were in a fa*r^at« 
of cleanliness. Others were clean.sd once a 
month. Experience had shown that t-toe^uality 
of the milk was injured by sour or unclean-whey 
being in the cans. Why, therefore, could not 
makers and patrons arrange to keep the whey
tanks in proper condition ? .. ,

Mr. Parsons.—I know of factories where it is
impossible to take time to clean the
The fact is, whey is ready for the tank before the

tftIlL\8Herns!—-Something should be done to pro­
vide for such cases. It may require a small 
extra tank. There were eleven factories at which 
the whey tanks were not cleaned from 8P^ng 
fall Strange to say, eight of these are
section. Some of the eleven factorymen contend 
that if they clean the tanks they will have bitter 

This argument will not hold good. It 
too, that pasteurizing does away

of the total quantity of cheese produced in Can­
ada The greater or less output of cheese from 
Western Ontario, caused by climatic conditions, 
therefore does not affect the world's cheese mar­
ket as much, probably, as some have been led 
to suppose, not being acquainted with the facts. 
Quebec made 34,943 tons Manitoba 633 tons 
New Brunswick 6U2 tons, Nova Scotia 99 tons, 
Alberta 99 tons, and British Columbia 45 tons 
Alb 0f dairy products during recent

Western Canada, as well as 
directing their 

to the

were

ünrWfflBD <BF IPfcSTEURIZMG WHEY.
ifcttrrespoiidence dealing with

whey pashttttmiotiitujLfm, appearing m theh^ol'™tnSj w 
■ The Fitittmerto Advocate ’ during the past tew 
weeks, hav» «tiroittofl from some cheesemake 
request that w» «CM» concise directions 
most appc^dl (todtihoff of doing the worA The 
method willl have 'w, be regulated by c« 'l 

- in the factory.. Pif» connections between boiler
and whey tadrik an» (necessary. Any answer
by steam «tarn D» 'directed into t e an (
the purpose, «4Ï eourec. « thorough «hstribmmn 
of the steairn to ttoc whey 1S essential to 
and reguttur toeatttog. Some m ers t of
nomicall to- toitik» ttoe exhaust s e”,n made

the use that can be macie 
the situation end

Editoriale «toil

The manufacture 
years 
the
energies to
mai?eaCorgeani!.atioT to Western Ontario showed 

200 factories in six groups and seven factories 
in addition in the Orangeville distncL 1 he J 
factories had 16,295 patrons, whereas 73 cream 
eries* had 14,147 patrons. The average was, 81 

, . o j, factory and an output of 83 tonsto ,h= Vcior,. oo 1.02 to,., to ,h.

aindicated that 
Maritime Provinces,

buttermaking, rather than
were
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the he&toitogr.
of the exitaustt stteum depends on necessary
equipment to tihr toctory A . raised to
i. to b... «* ««TO—lore =' *v;„7y,he ?o«.- 
150 or 155. (Screes, so as to pre „rottth
tion off high, «niff, and also
of bacteria, whtidh may P^,s "s tolurious. 
Higher tempemtoiur.- than lo.» o cent. in
When acto dtotefoq-ed to • or ~' P h,.at«l to
whey not Itanatwdi that "h,c ' per cent.
150 or 135. degree- showed on > daily

Atoriftbnr (important factor is the a

flavors.
has been proven,
with bitter flavor. .Mr. Parsons stated that he was planning to 
put in two tanks, to he used day about, and the 
empty one cleaned thoroughly each alter?at*da£ 
He believed pasteurizing the whey_ wouMI do M 
much to improve the quality of cheese 
curing Regarding the latter, reports from the 
Old Country showed that cheese put in cool-cur-

patron.
AVERACE PER CENT. OF FAT IN MILK.
Throughout the season of 1908 attempts had

been made to secure accurate data regarding the 
been mu ^ ^ jfi milk The average was as

May, 3.3 per cent.; June, 3.37 per 
Julv 3.38 per cent. ; August, 3.5 per 

’ September, 3.65 per cent.; October, 3.8 
For the season, the average was
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per cent, 
follows : 
cent. 
cent ; 
per cent 
per cent.
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