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1 Cheese Department |
J Makers are invited to send contributions $
2 to this dopai linunl, to ask questions on * 
2 matters relating to clieosemaklng and to # 
2 suggest subjects for discussion. Address * 
2 letters to The Cheese Maker s Department. *
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« year, and it is already by far the “eo' “ **a,rA ^ief, Dairy Division. 
most important one that we have in Ottawa, Ont.
point of volume, aa it takes fully four ,ny c.h<*eae factory can pay for a 
times as much aa there is surplus for 0001 curing room in four years’ time 
export. on the profits made on saving of

The production of milk in the Unit- 8llr'njta8e alone. _ Many factories 
ed States now falls short of the re- can °° lt more quickly. How many 
quiremente in that country, and they yeara does the average factory pat- 
must either largely increase their out- ^on ®xpec* to liveP If a cool cur- 
put or look to ether countries for the lnR rcom, can •»« paid for in four 
additional supply. Canada is the nat- yea" and ,then we have that sum 
ural source of that supply. As a mat- coming back to us without additional 
ter of fact, the United States has been ?ut'ay for tho ri Bt of our lives, where 
a large customer for butter during 18 ther5* anything else that affords 
the past two years, to say nothing of 8aIR®“d r®turns? 
the large quantity of cream for which “ t.he c°eese 18 held only a week, 
that country has been a good market. a j curin8 room would pay. If 
The quantity of cream exported to the our dairymen were right up-to-date,
United States in 1910 is equivalent to "® wo11 d have more cool curing 
14,000,000 pounds of cheese, or 6,600,- rooma-
000 pounds of butter. ---------

1 do not wish, in anything I have Makers to Blame.—I do not mean 
written respecting the extent cf our v* ay ? ’ the blame on the milk pro- 
home trade or the trade with the ,ucer *®r the P°®r quality of some 
United States to minimise the im- of °“r ch'-eee and butt 
portance of the export trade with Pr.„b. er maker who receives 
Croat Britain. As long as there is j '* worao than the patron who 
a surplus for export, the value of the 81 ,8 '?• Ho* are we to get the
whole production is determined very K M.lds ‘hat will command the highest
largely by the price which is obtained ^llcoa we do not care for the milk
for that surplus. We should guard during the warm weather Letter than
very carefully, therefore, our interests ,na”y hay8 done in the past ? As I
in this connection and see to it that Vls,t the *a®tor'W- on Monday morn-

the milk had been cooled without n°thing is allowed to injure the high mg ®8PeÇl**ly. I find that if one
stirring and airing than it was in sputation which our cheese especially ““^'d reject all that was not fit to
those which I knew had been stirred has attained on that market—Toron- h,n“t °™?8®’,w® would not have
and aired. There was no cream vis- t0 Globe. i ucn left. The fact remains clear
ilile in the cooled nulk whereas par- ______ me Jhat ,n «V*8® c»** the makers
S^°fandea?irSUlmilk, Thich" was M°WtUr® Content of Cheese this and didnot complain and'many j THE SHARPIES SEPARATOR CO 
liable to be lost on the strainer. Curd» mtrons not knowing the necessity of I T"sosio. m. wiwiwn Mas *

: ggMjgSS
plan is all right and our patrons are milk, within ordinary limits, influ- 
pleased with it.--A. I). Hell, Tavis- once only very slightly the rate at 

which whey separates from curd, the 
presence of more fat tending to re­
tard the process.

■ ■ ■ “Variations in the percentage of
k, Dairy Commissioner, casein cr water in milk within ordi- 

Ottawa nary limits have a corresponding iu-
The receipts of both cheese and but- duence on the rate of moisture sepa- 

ter at Montreal in 1910 show an in- lat*on, the tendency being always 
crease over the previous year of 2,000,- toward the production of cheese with 
000 pounds of cheese and 2,898,000 u.nif°r“> moisture content. The addi- 
pounds of butter. In addition to this, tl0n of water to milk-dees not in- 
there have been much heavier ship- cr®aso the moisture content of the re­
monte of both articles to tlm west, and 8U*ting cheese, as the curd from 
most important of all, the increase in wal?f, milk gives up moisture more 
the cream shipments to the United ra£i. y , ter cutting.

uivalent to over 13,000,- f. la® J®?8 ot. moisture immediately 
cheese. If to these uc- • er cl'lLl,1K 18 rapid, but decreases 

ral in- ?u 8P®®d as time passes. The rate is 
increased when the curd is taken out 
of the whey and piled. After this it 
is rapidly decreased and is again in­
creased when the curd is salted. The
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Think- Mr. Farmer
THINK!

Sharpies Tubular 
Cream Separators
Tin Only simple. Only gtrlotlvE Cooling Without Stirring 

Preferred
Editor, Farm and Dairy,—In the 

Dec. 15 issue of Farm and Dairy 1
T, modern Cream Separator».
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Think of what k means to you to get a 
Sharpies Dairy Tubular Cream Sep­
arator, “The World's Best", in the first 
place. Think of the cream it will save by 
its double skimming force, and of the 
work and repairs saved by its 
simplicity. Contains neither 
disks nor other contraptions.
Think hard and tell 

any reason

uec. to issue ot farm and Dairy 1 
I ^hi wrongly reported as^ having dis-

tawa, cn the value of stirrintz in cooltawa, cn the value of stirring in cool 
iug milk. When speaking on this sub­
ject of cooling milk at the Guelph 
choese meeting, I expressed myself as 
being very favorable to the plan of 
cooling the milk as advocated by Mr. 
Barr instead of dipping and airing it 

en the practice heretofore, 
plan advocated by Mr. Barr has 

us the very best of satisfaction, 
r patrons commenced this

absolute

yourself if there is 
why you should give 
your money 
to a “peddler". 
or put itintoau^j 
inferior cream 1 
separator n| 
of any sort NJ

never give II
you the sat- 
isfactionor 
profita a 1 jt 
Tu bular

for

cheese 
i bad

our p 
of cooling 

t 1 used to get up 
wagons in the morning

and keeping their 
on the milk 
to examine 

ofe the milk from the 
ns. I knew those who 

Barr’s plan of coul- 
ndition of the

condition . 
different patrons 
bad adopt.d Mr 
ing, and fou 
milk much b<

and tlio
much better in those cans w 
milk had been cooled wit
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I miTk ADVERTISERS !
Numbers, with Increased Circulation.1 believe that patrons generally 

know how to take care of milk. Poor 
milk is due to carelessness. Good 
patrons should force the careless ones 
to take better care of the milk since 
they, the good patrons, are the los- 
ers—H. W. Ward, Peterboro Co.

tock, Ont.

The Value of the Home Market
./. A. Itiiildic

ADVERTISING DEPARTMENT

FARM and DAIRY
PtTKRBOWO, ONT.
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lie8*!)00 States is equ 

006 pounds of 
tual figures we add the 
crease in the consumption of milk, 
cream and Lutter in all localities, it 
will be evident that the industry has
made a very substantial growth dur- . . I
ïïlst. te "
such home cinsumption of milk and „.Lev _j , 8 taken
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THK MARKET outlook fr im overripe milk should be heated
In regard to the market outlook, ,ater and more elowly after cutting 

there is nothing in eight which should than ctirds from sweet milk, in order 
be discouraging to those who are pro- " aT0,d the skin-and-pulp condition, 
pared to increase their production. In to ,inaur® complete removal of whey, 

and to avoid unnecessary loss of fat.
"During ripening the acidity of 

whey within curd cubes rises mi eh
TWO CENTS A W08D CASH WITH ORDER ""I1 hi.6.h<’r ,‘h*n £ll,t .0, lh*

— whey surrounding the cubes, because 
CHEF.SEMAKER with twelve years' experl- the principal sett of acid formation 

•noe. wishes a situation. Beat of refer- in the cheese vat is in the curd : whey
rm‘i.„w.o„,iJd ^ iu ,c,dit-T
U-tmble, Fordwioh. Ont. ourd.
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“ PERFECT” MAPLE EVAPORATOR
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THE STEEL TIOIICH A MACHINE C0„ LmRW 
« Jo.. Slrw, T.«J, Oauri.msm
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FOI SALE AND WANT ADYEITIS1NC
informa- “ Toronto E-hlb,t- 

Writ» tor CamIorm r ,„d Price,.L Live Agent» Wanted.
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January 5, 1911.
farm and dairy

FEED litter carriers
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