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Whey Pasteurization a Simple
atter

HE basteurization clause in the
T Dairy Standards Act, by which
Provision is made that whey
shall be pasteurized during the com.
ing season ang after, has encountered
considerable Opposition in some quar
ters, where jt feared that it win
Ereally add to the expense of running
cheese factories, That such a tear ig
groundless s shown by the expenience
of those who have already installed
Apparatus for Pasteurizing whey, The
Alma Cheese and Butter Company, of
Atwood, Ont., |s one of the companies
that have installed a pasteurizing sys.
tem, which | glving splendid sati:
faotion. Mr. Jas Donaldson, a farmer.
director of the W.0.DA,, is president
of the company. ~Interviewed by an
editor of Farm and Dairy as to the ser.
vice the pasteurizer was giving him,
Mr. Donaldson expressed himself ag
being entirely satisfied with it
“We put the Pasteurizing apparatug
In as a matter of convenience for the
women folk of oyr patrons,” said Mr,
Donaldson, “They were complairing
of the hard work that was required
to elean the dirty, greasy milk cans
In which the cold whey had been re
turned to them They also thought
that If whey were returned in a sweet-
er and more wholesome condition,
would have more feeding value. Our
system is stmplicity itselt, We have
A ground tank, into whieh the whey
from the day's make of cheese 18
Formerly we pumped the
whey from this tank to the elevated
tank, from which it was taken by the
Patrons. We found, however, that (he
pump did not giye satisfaction. The
. | leathers of the valves were kept soft

by the whey and the acld soon cut
0. A. C. No. 72 OATS

them out. We roplaced the pump with
an ejector, made of bras and costing
Government tested. Pure and
clean. No noxious weed seeds.

about $10. It gives better satistaction
In elevating the whey than the pump
Samples, prices and further par did, and besides, it materially assists
ticulars on application, In  the
A. FORSTER, Markham, Ont,

PAStenrizing  process, The

*« ALFALFA SEED .
Don't sow imported seed it you
want results. I have a few bushels
of the best, Write for price and
sample.

take eare not to rajse the temneratare
to 185 Aeerees, hecanse at this tem.
perature whey will eaok. ANl that s

od tanks are in position, is an efector

N costing abont £10, and fha extra steam

FOR SALE AND WANT ADVERTISING Pinine conta 10 o 14 oot oS steam
THREE CENTS A WORD, CASH WITH ORDER extra fuel reaniead only amonnts o
SATE —iogistered Pare Treda: | """t 75 conte for sach ton of chae

1 ‘on SATE —iingistered Pure Breds made. The whev 1n still warm when
'\u-l - 101 3 "‘"cu]s“n;a 2 y:::- ?:::: 1t reaches the patrons In this condl-
For information write P. J. Maloney, & tlon 1t 18 better relished hy the ani.
No. 1, Marmors, Ont. mals than when it s cold and sour,

y And, besides, the 1ahor of keeping the
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FOR SALE.—Cheese factory in Oxford
OCo., In

grod condition. - Output over 200 [ AN clean Is lessened.”
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fona. ~ Splendid locality. Apply Tox 670,
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wl‘l:‘ﬁrb' vv‘n"k ’Amlzl‘wl r:;rrnln.admml.: Al Wheeler, of the New York Experi-
berta, 215 ncres ready for %' 8i0, “Pux~ | mental Station, that £00 pounds of live
gelent  ~oportunity. Box 640, Farm Wi
and Datry,

en to five
pounds (about 100 hens), would ro-
WHITE  AND COLUMBIA wyAN.
DOTTES, LigHT BRAMMAS, 8, © clln.lplrd&y. .5 pounds of dry mat.

WHITE LEGHORNS,
% K. Boyer, Box 23, Hammonton,

The height of this p
—its length 180 feet,

Separators, Many a day you determined to turn at top speed
!

0% cream.  But unconsciously, little by lite, you slackened and Jos¢
@ream. That Separator was not g
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strongly guar-
| anteed by the oldest and greatest separator
. factory in America. M'Z & Sharples has
Of 25 years at trifling

repair cost, S-ndforﬁ'.&u.lqwbcpl. ”

__ CHEESE-MAKERS!
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Are you going to continue using igh-priced imported Rennet
Extract—or

Curdalac* (P. D. & Co.) we

Spongy Pepsin for Cheese-making?

I mmllﬂlﬁmﬂemwﬂmh tisfactorily
nplum in m(:e- of factories; gave full y:ld n.fc fine-
ﬂnvoredthue, lndwmazmtuﬂnginm

Ask nearest dealer f ln!m&alwudh"bl
of '.hue pu:‘odmu, uﬂﬁ’m:uﬁ'mnm »

*The term “Ourdatae” 7 Pusts, Davie & Ca,

Walkerville, Out. PARKE, DAVIS & o,




