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Pickling1 in Essex Co., Ont.
Advocate 

the 1 leinz
\s announced in “ The Fanner's

months ago, a new indust ry
been successful ly launched 

The town provided the
I'iek ling Factory, ha 

I ,ea mingt on. Ont.
large building., and also assisted in certain im 

floor space occupies about F>0 
The storage capacity is enor

Thprox'iMiient s. 
non sipiare feet .

there 1.unrig over 50 pickling tanks c tip ah 1 

of holding liet wi‘en 000 and 1,000 bushels each
mous,

theCucumbers, tomatoes and beans constitute 
bulk of material used this year

\ few cauliflowers and onions are also used.
( 'ucumbersbut have not been grown extensively 

an* graded according to size, bringing 1 he pro 
i liner from 25 cents for larger to 75 cents for t hr 

those 5 inches in length and undermailer, i
a - delivered at the factory in bushel crates, 
f mi the vines, anil are immediately con 

signed to i he pickling tanks, to remain until fitted 
1 « i pass through the bottling process, 
toes are likewise grown in considerable quantities, 
tor which the company pays 27\ cents per bushel 

h i ■ s e are manufactured into various relishes, e. g..
Beans are not purchased 

ripen, and are then baked 
a til i (lowers and onions are mixed with t ho cucum- 
vs in pickling.
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< season to supply necessary 

factory lias had about HO eiti 
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in g to
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Wages differ widely, accord 
(Jirls doing piece 

per day
of

SI .OO to $1
is being ex peril in pro

curing the required number of hands to keep the 
fad ory running 1 AlthoughOs full capacity.

existence, a. clear 
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such as alfalfa and ensilage corn, less acute than 
other counties, nex ertheless, both crops 

are making headway.
Irving alfalfa in a small way, while silos in 

the \ ivinity of Avonhank are very numerous, and 
a fair proportion may he seen all through the 

standing monuments to the enterprise oi 
The number is constantly in­

creasing, and the present season will undoubtedly 
help to impress the need for them, although 
believe the summer drouth was not so severe 
its effects here as in some other sections ol Westein 
( hit ario.
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A Canvas-top Table for Box-packing Fruit.

The powerful influence of example may be ob­
served wherever one travels. Kuch leading dairy 
district has some one or more features by which 
it is distinguished. The wonder is that these are 
so locally circumscribed in their adoption, 
the purpose of “ The Farmer’s Advocate ” to uc 
quaint each district with the best features of the 
practice in other areas, 
quite common in Forth is a wooden track. along 
Which a four-wheeled hand-car carries the cans of

It is

One excellent contrivance

milk from the dairy or cooling tank to the milk 
stand at the road Here a windlass or pole 
lever, such as illustrated in a former number of

The Farmer’s Advocate,” may serve to lift the 
can from the ear to the stand. Others, again, 
have an ingenious jointed milk-stand, which nui\ 
he raised or lowered by a windlass. The phi t
form is support ed by two pains of post s pivoted 
at the foot, and hinged at t lie top. 
of the stand is a rigid frame, with a windlass, 
which, being loosened, allows the posts to recede, 
until they lie almost flat on t lie ground, keeping 
the platform itself level.

At the bark

A dog and cog-wheel

Bright Factory to Install Septic 
tank.

The Bright C heese and Butter Company, whose 
splendid factory and cool-curing room was de­
scribed and illustrated in ” The Farmer's Advo­
cate ” a few weeks since, at a directors’ meeting, 
on Friday, Sept. 21th, decided to install a septic 
tank for the disposal of the factory wash water. 
As previously indicated in these columns, the too 
common practice has been to run the wash water 
into the whey tanks, thus diluting the whey, and 
introducing impurities into it. besides, in some 
casas, interfering with the pasteurization of the 
whey, by lowering the temperature through the 
introduction of cold or cool water. In order

itthat pasteurization may he as effective as 
should be, the temperature to which the whey is 
heated in the tank (155 degrees) ought 
maintained as long as possible, 
run in, it should be heated, as well as the whey; 
but, unfortunately, this is often neglected, and, 
anyway, for the reasons noted above, the wash 
water ought to be kept out. of the whey tanks. 
At the Bright factory the wash water has been 
run through a tile drain, across a held into nil 
G[>en ditch
sanitary grounds, and another system of disposal 
was considered advisable.

to he 
If wash water is

practice is object humble onThis

It was first proposed 
to put in a single-chamber cement tank, and then 
siphon the liquid into a large glazed tile count y 
drain which runs past the fact or\ 
gation, however, it was found that this drain is 
open at several farms below the cheese factory, 
being curbed iqi in order to provide a convenient 
watering-place for farm stock, the stream that 
now flows through 
spring water, 
struct or Frank Herns, who was present at the 
meeting to consult with tin- directors, advised 
against the plan, pointing out that it would 
render the water unwholesome for the stock. In

I pun investi

being practically pure 
I yearning of this, Chief Dairy In

if

stead, ho recommended the installation of a proper 
septic tank, with three compart ment s, after the 
manner of the experimental tank at Innerkip. Such 
n plant will rid the whey of its solids and fat. 
the solids settling to the bottom of the three 
compartments, and the fat rising to the t op. 
The bacterial activity which takes place in such a 
tank will also tend to disintegrate the substances 
contained, and burn itself out . as it were, lessen­
ing the capacity of the liquid that drains off 
sustain and breed micro-organisms, although not 
entirely freeing it from bacteria. Mr Herns 
suggested that this drainage water might he run 
into the county drain for a time, 
summer, when the current vas low, an analysis 
proved that the septic tank drainage was st rious- 
1 y contaminating the water for stock purposes, 
tih> drains might ho run under an adjoining field 
to distribute the liquid, so that it mi ;hl seep 
away. The drains of a septic-lank s\ stem are 
the most expensive part of it, and if they may lie 
safely dispensed with, t tie Bright factory w 1 
have a ver\ economical manner of disposing f 
its wash water The tank which it

t o

,f.a -id next

decided
to construct is to lie 12 feet long, (I 
and fl feet deep, with three compart ment s and a 
pipe in the form of an inverted I connect ing the 
compartments through an opening within (i inches

The inlet end

■et

of the top of each partition wall 
of the pipe will reach down to 
depth of the tank, the other lie 
thref inches long 
$50 or $00.

about half 1 he 
i only 1 w o or 

s estimated at 
The company is lo lie congratulated 

upon this decision of its makers for undoubtedly 
the septic-tank system is one of the reforms that 
will now have to lie pressed a I factories generals.

The total cost

in 1 VUS was valued at $5.2 1,022.81 A lewma k
of these factories manufactured $80,102.Ml worth 
of butter in winter, while t hive creameries made 
$00,2M 1.(ii) worth, totalling, in all, co-nperali\ eH 
manufactured dairy produce to the value of $025.

The make this year, judging by a few
to compare 

190S, having been considerably

( IMP. M I.
factories recent ly visited, is likely
fax oralilx with 
ahead until latterly, since hare pastures have been

This is true in a geiier 
of Western Ontario as a whole.

paring down the margin, 
al way

3ARDEN m ORCHAR1
Table for Box-packing- of Fruits.

The accompany ing illustration represents a 
i a'lixms-t op table for the box-packing of apples or 

It is especially adapted for usi inother fruits.
the orchard, though it could lie used in a packing

The pickers dump the fruit on the table.house.
the packers sorting and packing as they work 

too-common practice in orcharding is to pick the

\

This should neverfruit and pile it on the grass.
Apples piled on the ground soon sweathe done.

and become pithy, appearance, flavor and keeping 
quality being injured 
on the ground.

The details of the packing-1 able are few and 
The box is placed on the slope so that

It is

Apples should newer lie

simple.
fruit, as placed in position, xx ill not roll 
held from slipping downwards by "nr of the end 
cleats which hold on the thin box bottom, 
is poured on the canvas top, and four packers, one. 
on each of four sidi-S, ha x e room to work, 
board support ing lower end of slope is six feet in 

■xtends to I lie same distance out

Fruit

I'he

length, and 
t lie fa rt her side.

on
I vgs n re 2 i nrhos squn re,

I able c an be easily carriedl lie r st inch lumber 
about

from the hoops, the cheese are placed one tiny in 
the drying-room, and then put into the cool-curing 
room, where all the exhibition cheese were kept 
until shipped to the shows.”

The Dairy Industry in Perth.
Thv Counts' of Perth lowers its colors 

cheese district to no section of Western Ontario,
no county in Canada 

Pert ile, and well watered, with exceptionally good 
grazing, and capacity for the production of boun 
icons crops, it w as settled b\ a particularly 
thrifty class of Anglo-Saxons, Celts and Oermans, 
whose characters hu.\ e been imprint ed on t he well 
tilled and well-kept homesteads, - equipped xxith 
large barns and palatial rural residences, 
this region, thus worthily occupied, the late 
Thos. Italian tv ne labored with rare enterprise and 
perseverance to establish a co-operative dairx 
business, and few pioneers have had t heir zeal re 
warded by a more solid or enduring success.

Though t he average patrons’ milk yield max he 
smaller, and the aggregate output less, tin 
tory conditions and management in Berth Count x 
are fully equal to the best sections of Oxford'; 
and while they have not specialized on 
to quite t he same extent, tin* patrons in 
sict ions have manifest ed a most com men da hi

as a

or, for t hat mat ter, t o

In

la i ry i ng 
iost

spirit, of co-opera t ion and enter prise. Manx ha \ e 
made provision for cooling their milk, and though 
the excellent pasture and abundant crops of winter 
feed ha \ rendered (he need for modern fodder

a
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