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v Pwdr, dry or soit cheese are
caused by the absanue wr presence of moisture
e due to an u‘j
correct propenrtiem @i Eat. ‘

As the presence @r abhsence of water ail
ing in solutiom wallusMle food constitu'encl(;m‘lxilse
milk, sugar, wih @r mninsral matter, alhumt'l'l and
some casein, % the most common cause of' the
phenomenon undir awmnsideration, we may briefly
look at the comditiioms which determine the
amount of meisttme hdld in curd and ch .
under normadl conwiiuems. e

l«vxrst, 1S hhg prepeorttion and character of the
casein, which I&Ammﬂﬁ wypon by tlhe rennet, and
becomes the caammpnr amd holder ol all otho; 1;1ilk
constitutents found im tthe cheese. Some milks
appear to »hmxe qusswm hatter adapted for holdint
and .carrying tham  @ithers. Milk properly car:l
for in the way eff cewiling seems to have this proi)-
erty in a greatenr dapmres. Our investigational
work dunpg the: pastt season (1908) wo;ld lez;d
us to bel}evg» thatt @t wertain times the milk is
deficient im its; nemmall praportion of casein c01;»
ggueqtlyt the avemuge from such milk is high—
i. e., it takes mene ilk "
il I AR pounds of milk Lo make a

‘Lactic acidl seemss tho play an important part
with reference t@ the wmount of moisture held by
the curds aa}di cheess.  The tendency is for cheese
made from * fast~wemiing ° milk to be dry and
crumbly n et The development (;f too
much‘ laﬁ:tgc acid caiuses undue and rapid con-
traction of the panrttidles ©f curd, causing an ex-
cessive expulBieom @f thhe water in the cube of the
curd. To coumtenaait this tendency, cheesemakers
resort to vgmimm: mesmms Tor checking the acid,
such as rapid heatting;, early removal of the whey
washing the cumdls, aooking to a higher tempera:
ture tm usuall ett:. Praper control of the lac-
tic acid is a weny important point in making fine
cheddar cheesen. For this purpose, we know of
nothing so useftdl ass the acidimeter, along with
good sense: A thiimd cause of dry cheese is the
constant stiming off tthe curds which is practiced
by most Canadimm cdhsssemakers. We are well
aware that em i point we differ with a number
of_gpod mem andl practical cheesemakers whose

opinion we anre hound to Tespect, because they
have ‘“ made geed ™ in their practical work, but
we may be alllowed to sav that, in our judgment,
much needinss; enengy;, [perspiration and cheesemak-

ing materinl ane aamually wasted in stirring
curds.
HOME CONSIMIPTION OF CHEESE NOT

KNOWN.

So far ass we kmow, there are no statistics
available sheming how much cheese is sold in our
local mankets; Wit alll are agreed that the present
C_onsumptzinm ewuldl e materially increased if the
right kindi off ciweswe were ofiered. This was the
unanimous: epiniion @i the Manufacturers’ Associa-
tion on a recenit wiiit to the Ontario Agricultural
College. Alll agnessdl tthat ii they could buy cheese
like the sample supplied to the visitors at the
Dairy Depanrtmenit. they would purchase much
more. One mam Said he was coming back for a
whole cheess, iff it could be got. This is cited
as an illustmattiion @l what might be done by sup-
plying the nightt Rimd of cheese—not culls—for lo-
cal trade. H. H. D.

METHOD OF PASTEURIZING WHEY.

Editoriall; amd oorrespondence dealing with
whey pasteunizafiion, appearing in the columns of
“ The Fammer's Adwocate ~ during the past few
weeks, bhave elliditsd #rom some cheesemakers a
request thatt we give oconcise directions as to the
most appresxed mwithod of doing the work. The
method willl have to be regulated by conditions
in the facteny-. Pape connections between boiler
and wheyx tamk @re MBCESSATY. Any device where-

by Steam cmm b directed into the tank will answer

the purpese. O course, a thorough distribution
of the stemm im the whey is essential to thorough
and regulr heaftimg.  Some makers find it cco-
nomicall te utiliise the exhaust steam for most of
the heating.  Ageain, the use that can be made
of the exBamusit sftexm depends on the situation ard
equipment in the Zactory. All that is necessary
is to have the tennperature of the whey raised to
150 or 1533 dmormees, so as to prevent the forma-
tion of Mg aiidl, @md also to inhibit the growid
of bacterim whiidh may be present in the whey.
Higher temprirature than 155 degrees is injurionj
When acid desxellaped to 1.5 Or ©( per cent. In
whey net hgaftedl, tThat w hich had been heated to
150 or 135 duapmees 25 per rm)L
acid. Ampmqi‘m‘_;.‘-n-:mn the daily

showed only
factor 1is
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IHE raRMER'S ADVOCATE.

mptying of che whey tanks, and strict cleanli-
con suggested that lack ol thor-
) ro iieating might result in ore

; HTL Lt | he season’s work shows that
“ling to any temperature below 153 degrees 1s
ended Ly no injury.

DAIRY PROBLEMS DISCUSSED AT SIMCOE.
va- thoroughness with which dairy interests
-\Ul'l"‘l‘l_"d by the present system of instruc-
tion and dairy education in Ontario, was evidenced

are

at a district neeting at Simcoe, Ont., on Novem-
g O : ; ;

ber 214th, which a representative of ‘“ The Farm-

er's Advocate "’ was privileged to attend. In

;1fl(ii11(|xn to a most interesting summing up of
f anadian cheese manulfacture in the various Prov-
inces, there were discussions on problems old and
new, which showed the intelligent intcrest taken
in th-v work. The only regrettable feature of the
meeting was the fact that every maker and every
patron within a radius of eight or ten miles did
not cast other cares aside for a single afternoon
and partake of a real treat.

The chair was occupied by J. J. DParsons, of
Jarvis, a director of the Western Ontario Dairy-
men’s Association. In opening the meeting, ile
pointed out the importance of holding such meet-

ings, and asked all to take part in the discus-
sions.
In dealing with the output of cheese in the

various Provinces of Canada, Frank Herns, of
London, Chief Dairy Instructor, said that Cana-
dian cheese factories in 1907 manufactured 102,-
394 tons. Of this total, Ontario factories turned

Minnie.

Unregistered™ Shorthorn cow. First by

trial, London Dairy Show, 1908.
butter, 2

Milk yield,

out 64,846 tons.

Eastern Ontario made 48,019 tons.
tario, therefore,
of the total quantity
ada. The greater or less output of cheese
Western Ontario, caused by
ket as much, probably, as some have been
to suppose, not being acquainted with the
Quebec made 34,943 tons,
New Brunswick 602 tons,
Alberta 99 tons,
The manufacture O
years indicated

ins; ection,
one day, 60
Ibs. 4 o0z8.

Western Ontario made 16,827
tomns, or ane-third of the total output of Ontario.
Western On-
turned out only about one-sixth
of cheese produced in Can-
from
climatic conditions,
therefore, does not affect the world’s cheese mar-
led

facts.
Manitoba 633 tons,
Nova Scotia 99 tons,
and British Columbia 45 tons.
f dairy products during recent
that Western Canada, as well as

1831

LOSS OF FAT IN WHEY.

I'urther interesting figures were given, showing
the loss of fat in whey. In the past, various
cuesses had been made, but the vesults of between
{ive and six hundred tests, from every factory in
month from

Western Ontario, covering every

April 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.;

August, .236 per cent.; Sep-
tember, .23 per cent.; October. .211 per cent. The
results would lead one to believe that the yield
of cheese in different months was not afiected by
loss of fat in whey during the cutting and cook-
ing process, as much as by improper manipula-
tions of the curd later, and by improper condi-
tions of the milk.

PASTEURIZATION OF WHEY.

Satisfactory results had been derived from the
heating or pasteurization of whey. Of 56 fac-
tories where pasteurizing had been practiced, the
whey went home sweet and clean from 88. Judg-
ing from tests made, proper pasteurizing had not
been done at the remaining 18 factories. As re-
gards the economic side of whey pasteurization, ’
Mr. Herns said that, in whey that had not been
heated, the average per cent. of fat reaching the
patron was about .09 per cent. In pasteurized
whey the fat remained evenly distributed, and the
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 cre»se factory, but a calculation at 4 ‘cents
per pound of fat showed a value of approximately
$1.80 per tom oOf
cheese, provided
that the whey . was
p r o perly pasteur-
ized, and assuming
that .28 per cent.
fat was returned.
Where not pasteur-
ized, and whey Tre-
turned under ordi-
nary conditions, as-
suming .09 per cent.
fat returned, the
value would be only
72 cents per ton of
cheese. 1t might
be worth less or
more. As regards
the comparative val-
ues of pasteurized
and unpasteurized
whey, he could
judge
what the
und men who fed it
had to say. The
general opinion was
that paste
made the whey
more desirable for
feeding. It was
certain that the '
whey was kept sweet
by the heating. Ac-
cording to reports
from the season’s
work, it would pay
patrons to arrange
with the makers to
pasteurize the whey
before returning it.
The cost might range from 50c. to §1 per ton
of cheese, depending on the conditions under
which the work had to be done.

CONDITION OF WHEY TANKS.

I'requent inspection revealed the fact that 59
whey tanks were cleaned once a week, and kept
in satisfactory condition. Sixty-eight
cleaned every two weeks, and were in a fair state
of cleanliness. Others were cleaned once &
month. Experience had shown that the quality
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

July, .226 per cent.;

average

highly commended in milking
Ibs. 15 oz8.;

the Maritinm Provinces, were directing their impossible to take time to clean the whey tanks.
energies to buttermaking, rather than to the "The fact is, whey is ready for the before the
manufacture of cheese. ’ tank
‘h ranizati in Western Ontario showed tank is empty. by
_The organiza |(?_n m o o tactor! Mr. Herns.—Something should be done to pro-
200 factories 1n SiX gr?um“ “?d wzen ,l[f;w;:?g vide for such cases. 1t may require a
in addition in t,h?((,)mnbe” ,e Gt 73 4 extra tank. There were eleven factories at which
f:u_‘torles had ](i,z.).) putrons',l‘hwhvr'eas? r‘)‘ creag;— the whey tanks were not cleaned from spring to
eries had 14'1»1.‘ patrons. ) e tu\era;,[c Sx‘v;ast fall. Strange to say, eight of these are in one
patrons (o & rm‘.u;r‘v,, and ;"“,Ai’“tt N t ?SS section. Some of the eleven factorymen contend
P e to the factory, or 1.02 tons to the p,¢ i they clean the tanks they will have bitter
patron. . R o flavors. 'This argument will not hold good. It
AVERAGE PER CENT. OF FAT IN MILK. has been proven, too, that pasteurizing does away
Throughout the season of 1908 attempts had with bitter flavor.
been made to secure accurate data regarding the Mr. Parsons stated that he was planning to
per cent. of fat in milk. The average was a8 put in two tanks, to be used day about, and the
follows : May, 8.3 per cent. June, 3.87 per empty one cleaned thoroughly each alternate day.
cent July, 3.38 per cent.; August, 3.5 per He believed pasteurizing the whey would do as
cent - September, 3.65 per cent.: October, 3.8 much to improve the quality of cheese as cool-
For the season, the average was 3.5 curing. Regarding the latter, reports from the

per cent
per cent.
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0Old Country showed that cheese put in cool-cur-




