
December 9, 1908ii The Canadian Dairyman and Farming World

Cheese Department
Mahore are invited to vend contributions t 

hie department, to a»k queetione on matter 
to dweeemaking and to euggcet eui 

ecu for dincursion. Addrerr your letter» t

Why (ISO Was Paid
At the district dairy meeting held 

at Belleville last week Mr. Darcy 
Young stated that he was inclined to 
think that the affairs of the East
ern Ontario Dairymen’s Association 
have not been conducted as economi
cally as they might have been. And 
as an example of extravagance, he 
stated that the Association had paid 
$160 for the use of the Methodist 
Church at Picton last winter at the 
time of the annual convention of the 
Association. He thought that a de
tailed report of the receipts and ex-

|“P£RFECr STEEL CHEESE VAT|

penditures of the Association should 
be printed each year.

Senator D. Derbyshire, the honor
ary president of the Association, ex
plained that when they got to Picton 
they found that the hall in which the 
convention was to have been held was 
going to be altogether too small to 
accommodate the crowds in attend
ance. The only place at all suitable 
was the church. They tried to get 
the use of the church, but some of 
the trustees were opposed to its being 
used for that purpose. Finally, tin* 
trustees offered to rent the church 
for the purposes of the convention for 
$160. if the directors of the Asso
ciation had not accepted the offer 
they would have had to turn away 
hundreds of people who could not have 
got into the small hall. The directors, 
therefore, accepted the offer, and even 
then had to turn away 400 to 600 peo
ple who were unable to gain admit
tance. Senator Derbyshire asked if 
there was anyone present who blamed 
the directors for renting the church 
under the circumstances. No one re
plied. It was hinted that the people 
uf Picton in making such a charge 
had done the Association brown.

Edward Kidd, Ex-M.P., North

Few dairymen in Canada are as 
well known as Mr. Edward Kidd, 
Ex-M.P., of North "Gower, Ont., «ho 
has been a director of the Eastern On
tario Dairymen’s Association practie-

S AWT ARY STEEL WASH SINK
(Patented August 14th, uyM 

Durable All Steel. Sanitary Not a 
orach or spot for milk to iodgv in and de- 

--------- —u—-Levers and gear» •-
land tower Inch by inch.

__ _»er-Built so 1 lie laat drop rune o__
Get our free catalogue of steel1 vat*. »leel

units, steel whey tanks.

The Steel Treugh l Meohlne Ce.

NI SALE AND Wild ilVEITtSUII 
tvo an» t eu», tea wmi am
MUST SELL—Good brick creamery in 

Western Ontario, doing good bueineee. 
11,200. Box Canadian Dairyman.

B 1H

FOR SALE, CREAMERY-One of the beet 
in the Eastern Townships. Apply Box 
"L," Canadian Dairyman. E-12-9

WANTED, CHEESE MAKER, for Thurlow 
Cheese and Buf.er Co. Particulars may 
be obtained up to Dec. 9th, from 8. 
Stocker. Sec.-Treas.. Belleville E-12-9

TAVISTOCE CHEESE AND BUTTER FAC- 
TORY lor sale. Factory in good condi
tion with up-to-date cool curing room 
All particulars given on application to 
Ballantyne A Bell, Tavistock, Ont. 

FIRST CLASS CHEESEMAKER; Long ex
perience; 28 years in last factory; can 
lurniah the very best of references; 
wants situation as maker. Apply, Thos.
Grieve. Wyandotte. Ont.________E12-16

» CHEESEMAKER* WANTED to eanvaas 
for new subscribers to this paper. A 
good cash commission for each new sub
scription secured. Write ns today for 
particulars and canvassers' outfit. The 
Rural Publishing Co . Limited. Peterboro.

Si

-/

DAIRY BOOKS
Oar SU-pege Catalog of Dairy and Farm 
Books seat fro# on request. Write to

The tiuliu litrjant FirnkfWirU

GHEESEMAKERS BUSY
_____41 give work to cheesrmakers
through the winter months. Write 
us fer full particulars, addresslng-

CIRCULATION DEPARTMENT

WML PUBLISHING CO., Ltd

Edward Kidd, Ex-M.P.
ally since its inception. For three 
years now the dairy farmers of Carie- 
ton County have each year elected Mr. 
Kidd as a director of the association 
without opposition. Mr. Kidd lias 
been prominent in the work of the 
farmers’s institutes and of agricul
tural societies in his county and some 
years ago was elected to the House of 
Commons. Four years ago, when Mr. 
R. L. Borden was defeated in Halifax, 
Mr. Kidd resigned in order that Mr. 
Borden might ho elected in Carleton 
County. Now that Mr. Borden ha* 
been elected to represent the City of 
Halifax, thus leaving a vacancy in 
Carleton County, it is expected that 
Mr. Kidd will be rewarded for his 
public service in withdrawing four 
years ago in Mr.Borden’s favor by being 
re-elected to the House of Commons 
without opposition. Such a man as 
Mr. Kidd, owing to his thorough 
knowledge of agriculture and dairy
ing, is much needed in the House of 
Commons.

Mr. Publow Appointed
An order in council has been passed 

appointing Chief Dairy Instructor, G. 
G. Publow, of Kingston, as acting 
superintendent of the Kingston Dairy 
School to succeed Mr. J. W. Mitchell, 
who resigned recently to accept the 
charge of the dairy department of the

Manitoba Agricultural College. 1 
Publow has been in charge of the 
school since Mr. Mitchell left for the 
west. He will continue to act 
chief dairy instructor. It is under
stood that he will be given one or 
two capable assistants. Mr. Publow 
has been on the staff of the dairy 
school since ite start some 13 years 
ago. Dairy Commissioner J. A. Rud- 
dick ami Mr. Publow were appointed 
dairy instructors in Eastern Ontario 
at the same time 18 years ago. They 
were the only instructors at that time 
in Eastern Ontario. Mr. Publow has 
been on the staff of instructor# ever 
since and is now chief over 26 
structors. He lias had the satisfaction 
of seeing one reform after another 
adopted that when lie first advocated 
them were laughed at. In Mr. Pub- 
low’s opinion more progress has been 
made in dairying in the past few 
years than for many years previous.

District Meetings, Western 
Ontario

Meetings have been held at Wat
ford, Hamilton, Listowel, Woodstock, 
Simcoe, Norwich, St. Mary’s and Bel
mont. Several of these meetings were 
well attended by both patrons and 
makers. Others were not, although 
the makers turned out very well at 
all the meetings. The object of these 
meetings is to get together the makers 
and as many patrons ns may care to 
attend and discuss methods of im
provement, the work of dairy instruc
tion, interchange of ideas regarding 
dairy work and get better acquainted. 
Many points of interest were discuss
ed. A directoi of the Dairymen’s 
Association of Western Ontario, 
siding nearest the place of meeting 
acted as chairman. A summary of 
dairy instruction work for the season 
was given at each meeting. General 
improvement was noted in the can- 
given tin- milk, the tidiness of the fac- 
"II.-. the number <>t rusty oana .ii-- 

eardi-d and replaced by new ones 
the improvement in the cleanlineat 
of the whey tanks, but there still 
exists much room for improvement 
along these lines.

The prices for the year huve been 
good and a general feeling of hope
fulness prevailed. The opinion seem
ed to lie 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 enough flaked "before mill
ing, and in some cases milling a little 
early, and in a number of cases sailing 
the curds before they are sufficiently 
matured. The one-quarter-inch curd 
knife was approved, especially for use 
for fast working curds.

PASTEURIZATION OF WHEY
The pasteurization of whey was 

spoken of very favorably by those 
who had tried the system this year, 
both patrons and makers, many of 
the makers being very positive in 
their assertions that proper pasteur
ization of the whey will get rid of 
bitter and yeasty flavor, and that the 
system has many other advantages. 
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 de
pend 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, what system was 
adopted for heating, and several other 
things. The cost would not be mofe 
than $1.00 a ton of cheese and not 
less than 60 cents a ton of chee«e. 
It could be done for the latter price, 
provided use could be made of the ex
haust steam from the engine, in the 
way spoken of when the question was 
first taken up last year. Fifty-eight 
factories pasteurized the whey this 
year.

The system of cooling milk in cans, 
in tanks, the cane surrounded by cold 
water and ict- if possible, the cooling 
done quickly with occasional stirring 
of the milk, rather than continued 
aeration, was approved. It was claim
ed by some that the patrons should 
be obliged by law to cool night’s milk 
in hot weather to 60 degrees, and keep 
it surrounded with Hiilllcient cold 
water or ice that it could la- delivered 
at the factory very littl - above that 
temperature, basing this claim on the 
fact that when the milk is -at 1 iw 
temperature during cold weather very 
little trouble resul s, and therefore, 
temperature should be a basis on 
which milk should be received at the

OTHER SUBJECTS OF INTEREST
It was also thought and is certainly 

true that the neat and tidy condition 
of the factory and the cleanliness of 
the whey tank had a great influ nee 
on the patrons in inducing them to 
taek proper care of the milk. Build
ing of more cool curing rooms was 
discussed; the geneial opinion among 
factory owners was that they should 
have the co-operation of the patrons 
in paying at least one-half of the 
cost, since the patrons would get most 
of the benefit in less shrinkage in 
weight and other results. No expres
sion of opinion could be seedred with 
regard to the benefit, or otherwise, of 
maker’s certificates. The effect of 
fi-eding turnips and the early ship
ment of fall cheese without being suf
ficiently cured were discussed.

A patron suggested at one meeting 
that the turnip-flavored milk should 
be made up by itself, and the patrons 
paid accordingly, but none of the 
makers seemed to want to take the 
responsibility of selecting the mi.k. 
The general opinion was tnat mai gels 
or sugar beets should be fed inst ad 
of turnips, since it was not fair that 
those who did not feed turnips should 
have to suiter in price for thoie who 
did. A buyer thought that late fall 
cheese were allowed to cure at too low 
a temperature for best results; snne 
eomplaint was also made regarding 
tin- poor quality of the chee.-e b xes 
in one particular section. Attention 
was called to a number of important 
details in connection with tin- pas
teurization of whey to make the sya-
I, in Bucoeesful, end sever»! ingenious 
methods for heating economica.ly w, re 
explained by makers as being used by 
them, and were considered of much 
value. Other subjects of interest and 
importance were also brought up ai.d 
discussed, too numerous to mention

Dairy Notes
The dairymen of Leeds county re

elected Mr. J. R. Dargavel, M.L.A., of 
Elgin, Ont., by acclamation, as the 
director of the Eastern Ontario Dairy
men's Association for their district, 
at the dairy meeting held at Ganano- 
que on Friday of last week. This will 
lie good news for all who know what 
valuable work Mr. Dargavel has done 
for the association.

Senator D. Derbyshire, Brockville, 
Ont., slated at the district dairy meet 
ing at Belleville, last week, that the 
reports that are being received from 
Liverpool, London, Glasgow, Bristol 
and other British centers, show that 
the Canadian cheese that has go-j 
forward this year has been of excep
tionally good quality. The British 
people are evincing their approval

Dairy Instructor T. E. Whattam. of 
Picton, while speaking at the dairy 
meeting at Belleville, Ont., last week, 
expressed the view that those patrons 
of cheese factories who were convict
ed this year of watering their milk, 
and fined from $8 lo $20, should have 
been fined more heavily. He held 
that if the practice of watering milk 
is to be stamped out, heavier fines 
must be imposed than have been im
posed this year.


