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April 21, 1910.

Mnkersare invited te send contributions g
to this department, to ask questions on
matters relating to cheesemaking and to g
suggest subjects for discussion. Address
lettersto The Cheose Maker's Department. :

il
Peterboro Cheese Makers Meet

Two most interesting and profitable
sessions were held Ly the horo
Cheese  Makers' Association, which
met in annual convention in Pe
boro on Wednesday last. What the
meeting lacked in attendance was
amply made up by the intense interest
of those present and by the animated
discussions which followed the ad-
dresses of the principal speakers
Chief Dairy Instructor for Eastern
Ontario, Mr. G. G. Publow, gave two
very instructive addresses. The one
at the morning session dealt with
butter making, especial attention be-
ing devoted to the use and propaga-
tion of starters. Dairy instructors R
W. Ward of the Peterboro District
and D. J. Cameron of the Lindsay
District, and Mr. H, C Duff, B.S.A,
District Representative of the Depart
ment of Agriculture, were the other
speakers. R. A. Oakley, Norwood, the
president, occupied the chair

The election of officers for the en-
Sulux year resulted in the re-election
of Mr, Oakley as president and Mr

L. Andrews secretary-treasurer

The burden of Mr, Ward's remarks
was for better cheese and more of it
He pointed out that it was possible
for makers to help out considerably on
this point and drew attention to the
possibilities of redncing the loss of
fat in the whey. The average loss of
fat in the whey for the district last
yoar was 24, In the experimental
work at the 0. A. C. Dairy School, un-
der the handicap of winter milk they
had a loss as low as .12, The loss in
the whey for the district should he
below .20 at any rate, and it is pos-
sible to reduce this to a greater ex
tent. He had seen the loss as low as

14 and an average of .16 and .17 was
not uncommon.

Mr. Duff took advantage of the oc-
casion to impress the makers present
with the wonderful opportunities that
were theirs in the matter of educating
patrons on how to produce and care
for the milk and to produce more
milk. He strongly urged the work
of the cow testing associations and
outlined to the makers the advan-
tages that would acerue to them
through encouraging cow testing work

Mr. Cameron pointed out some of
the mistakes often made by makers
He counselled them to be on hand sev-
eral days before the opening of the
factories and to have erything in
liness to receive the milk on the
first day it was to be delivered. He
claimed that, for the most part, pa-
trons stood ready to rectify any de-
fects in their milk as delivered and
urged that makers acquaint their pa-
trons with all defects in their milk,
Mr, Cameron also drew attention to
the possibility of greatly reducing the
average loss of fat in the whey. Many
factories needed to use better curd
knives, to keep them in better repair,

WE DO NOT SELL ALL KINDS OF
Dairy Supplies
and Machinery

But we do claim to make the
best milk and curd agitator on
the market fitted with our new
two-speed attachment, Slow
speed for milk and fast for cook
Ing curd, For sale by all the
leading dairy supply houses or
write for prices to

WM. BAIRD - WOODSTOCK, ONT,

A. GILLESPIE
AGENT FOR_EASTERN ONTARIO

FARM AND DAIRY

and to finish the cheese as neatly a8 [ longs to him; unfortunately the diffi-
possible. | culty comes in when the price varies
When introducing his subject, Mr, | gy much per 100 Ibs. of milk when
Publow drew attention to the fact|we sell cheese at 12 cents and 123§
that dairyiug so far as cheese fac- | cents a pound,
tories, makers and patrons are con- There is only one way to make the
cerned, is a partnersiip business. Any | butter fat test a success at the cheese
loss must be borne Ly all concerned. | factories and that  is Ly legislation.
He believed that cheese makers them Until we get legislation that will
selves should be the greatest factor in compel every factory in the country
educating producers, since they know | to pay for milk acording to its rela-
the producers and know the condi- | tive value, paying for milk according
tion of their milk each day. He urged | to the butter fat will never be a suc-
that makers got more in touch with |cess. The teachers we set from the
the patrons and acquaint them with | experiment stations and from the
any defects in their milk, otherwise dairy schools have all told us that the
farmers had no alternative but to Le- proper way to vay for milk is by the
lieve that their milk received at the | test, yot when it comes into practical
factory without objection wag in Prop- | work those peonle are not as a rule
er condition. The main points of Mr. | to say to the people that that is the
Publow’s addresses both in connection only way to vay for milk and do it
with creamery work and cheese mak- | honestly. 1 do think that we should
g, and a lengthy discussion of the be consistent in this dairy business.
Whey butter business and the manu-
facture of whey butter will be report-
ed fully later in these columns.
Before the meeting adjourned,
solution was passed urging upon tl

‘Farm and Dairy is a down to-
date, snicy paper.”—John Sampson,
“ | Yale:Cariloo, B.C.

CORRUGATED

METALLIC ROOFING co

TORONTOCANADA.

LAol:J'D PLASTER

Lots or Any Quantity,

WRITE FOR PRICES

TORONTO SALT WORKS

Well

DRILLING
MACHINES

Over 70 sizes and styles, for drilling either
deep or shallow wells inany kind of soil or rock.
lounted on wheels or on sllls. With enginesor

horse powers. Strong, simple and durable, Any
mechaniocan operats then casly. Sead for catalog

WILLIAMS BROS. Ithaca, N. V.

salesmen of the Peterboro Che
Board the adoption of a unumn‘|
brand for the district

Will Help Maker as Well as
Patrons

It will pay cheose-makers to make
4 determined efiort between now and
the time when the factories open to
get the results of the experiment
conducted during the past two years
by Mr. Barr on the care of milk, be
fore their patrons. Anything that
will lessen the number of gassy curds
and unclean flavors in the cheese dur-
ing the warm weather will benefit the
makers as much as anyone else. A
decrease in the number of gassy curds
and curds not clean in flavor weans
less work and worry for the maker. It ’ s
will enable him to get through his
work earlier in the day and the worry
over whether the cheese will turn out
all right will be largely removed.

No Letter work has been done for
both maker and patron than that
carried on by the Dairy Commission-
ers' Branch during the pust two sum
mers and every eftort should be made
to get it before the patrons of cheese
factories as soon as possible

T'he cooling of milk only, as advised
by Mr. Barr takes a lot of labor off
the patron. To aerate milk properly
it 1s necessary to visit the milk stand

- 177 KING STREET E

passed the

several times during the evening, es- ,
pecially in hot weather and give the r ULLY fifty per cent.
be necessary in cooling only. Cool the Etisins Featts ool

ants o afker onilk. manufac g ready ro
wilk as quickly as possible after mi e abatibll Sl By
is dome. If proper cooling facilities uring
are provided all work in connection years. Their products are
erefore in the experi-
ished within five minutes after the therefore in the exy
lking lone. s
“linkere heve brands have not been in
caring for milk a plan that will appeal use long enough to deter-
to every milk producer. If makers

ject application should be made to the Now, Brantford Roof-
Dairy Commissioner at Ottawa for ing passed the experi-
tion begun among their patrons. The m't'"“r']:“}gc auny. e
patrons can be reached through the ago. 18 mac )y a

J of the “pioneers” in the

roofing industry. It has

Satisfy satisfactory service be-

W. Eager, Dundas Co., Ont. hind it. It is worthy of

tactories acording to the test since tion when selecting a

1896. The high price of cheese has, LASTING roofing ma-
gh pi g

many of the factories. The margin i
between the high test and the low test .
most impossible to satisfy the men
whose milk tests low.

1 {

Test” is the proper way to divide

| proceeds for milk at ths cheese fac-

milk w good stirring. This will not of | the - GenEetns
ing, put the cover on and the work i
ence during the last few
with the care of the milk will be fin
mental stage Their
Makers have in this new way of
mine their actual value,
have not full information on the sub
particulars and a campaign of educa
maker quicker than by any other plan company which was one
w.w.
Low Test Patrons Difficult to a record of many years of
I have been paying for milk at our your FIRST considera-
however practically put the te.t out in terial for your home or
milk has been so much that it is al-
am quite satisfied that “Pay Ly
tory. It gives every man what be-
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BRANTFORD
COMPANY

BRANTFORD, CANADA n
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paying & profit.
‘milk in the Y1y

' Veighing aaythig v 13 90

you to have this scale aud tester w)
ror,
00 Qur s Satpios shows overyering for mim
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Brantford Roofing

experimental

stage many years ago

On request we will
send you a list of those
who ‘have roofed their
buildings with Brantford
Roofing in your locality,
Then you can see and
learn for yourself how sat-
isfactory Brantford Roof-
ing has proved with your
neighbors.

You have your choize
of three styles of Brant-
ford Roofing—ASPHALT
(silicia finish), RUBBER
(smooth finish), CRYS-
TAL (mineral surface).
All three styles have a 99
per cent. pure Asphait
saturation.

Get our Free Rooi-
ing Book and Samples.
Then choose the style
you  decide is best
adapted to your par-
ticular job.

OOFING
LIMITED




