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

Bright Factory to Install Septic
Tank.

The Pright Cheese and Butter Company, whose

splendid factory and cool-curing room was de
scribed and illustrated in *° The Parmer’'s Adyvo
cate ' a few weewrs since, at a directors’ meeting,

on I'riday, Sept. 24th, decided to install a septic
tank for the disposal of the lactory 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
cases, interfering with the pasteurization of  the
whey, by lowering the temperature through  the
introduction of cold or cool water. In order
that pasteurization may be as  eflective  as it
should be, the temperature to which the whey is
heated in the tank (155 degrees) ought to  he
maintained as long as possible If wash water is
run in, it should be heated, as well as the whey;
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but, unfortunately, this is often neglected, and,
anyway, for the reasons noted above, the wash
water ought to be kept out of the wheyv tanks
At the Bright factory the wash water has  been

run through a tile drain, across a field into an

open ditch. This practice is objectionahle on
sanitary grounds, and another system ol disposal
was considered advisable. It was first proposed

to put in a single-chamber cement tank, and then
siphon the liquid large glazed tile county
drain which runs past the factory

gation, however, it was found that this drain is
open at several farms below the cheese factory,
being curbed up in order to provide a convenient
watering-place for farm that
now flows through it pure
spring water. [earning of
structor I'rank llerns,
meeting 1o consult with the directors
against the plan, pointing out that it
render the water unwholesome for the stock In
stead, he recommended the installation of a proper
septic tank, with three compartments, after the
manner of the experimental tank at Innerkip
a plant will rid the whey of its solids and fat
settling to the bottom of the three
compartments, and the fat rising to the top
The bacterial activity which takes place in such a
tank will also tend to disintegrate the substances
contained, and burn itsell outl., as it lessen
ing the capacity of the ligquid that
sustain and breed
cntirely freeing it from
cuggested that this drainage water
immto the county time, and f,
summer, when the current vas low, an
proved that
Iy contaminatine  the
tile drains might bhe run
to distribute the

into a
U'pon investl

stock, the stream
being  practically
this, Chief Dairy In
who was present  at  the
advised
would

Such

the solids

WwWere
drains off  to
micro-organisms, although no!
bacteria Mr [Terns
might be run
drain for a next
analyvsis
the septic-tank drainage was scrious
water for stock purposes,

field

Seep

under an adjoiming
liquid, so that it anizht
septic-tank sy
expensive part of it and if they may be
with, the Drivht
manner  of

awan I'he drains of a stem are
the most
cafely
have a
1ts wash
to construct is (o he |1
and 6 feet with
pipe in the form of an

dispensed factory  will

very  economical disposing  of
water The tank which it was decided

2 Teet

loneg, 6 feet wilde

deep, three cornpartments and a
inverted 17 connecting the
compartments through an opening within 6 inche

of the top of each partition wall I'he inlet end

of the pipe will reach down to about half the
depth of the tank, the other bheing only two on
three inches longe The total cost is estimated at

50 or 60,

The company is to he coneratulated

upon this decision of its mmakers, for undoubtedly
the septic-tank

will now have to he

svatem s one ol the reforms that

pressed afl Tactories generally

The Dairy Industry in Perth.
I'he County of IPerth
chneese district to no
that
Fertile, and well watered, with exceptionally good

lowers its colors  as \
section of Western Ontuario

or, fol matter, to no couanty m  Canada
craszing, and capacity for the production ol
settled by a particularly

Anglo-Saxons, Celts and Germans,

houn
teous  crops, it was
thrifty class of

wWhose characters have been imprinted on the well

tlled and well-kept  homestead cquipped  with
large barns and palatial rural residences In
this regicon,  thus  worthily  occanied,  the  late
Fhos. Ballantyne labored with rare enterprise and
perseverance  to  establish  a  cooperative dairy

business, and few pioneers have had their zeal re

warded by a more solid or enduring succeess

Though the averace patrons’
smaller, and the ageregate

tory

milh yield may be
output Tess, the Tad

conditions and roanagement in Perth County

are fully equal to the best  sections ol Osford
and while they have not specialized on dairving
to quite the same extent, the patron 1 1ost

comendable
L ERTATY

millk, and thouch

sections  have ananitosted o most

spirit ot co-operation and enterprise hay e
thetr

pasture and abundant crops of

made provision for cooling

the excellent vinter

feed have rendered the necd for modern fodder

THE FARMER’'S ADVOCATE.

cuch as allalia and ensilage corn, less acute than

neyertheless, both crops
Quite a number of farmers
while silos in
numerous, and

through the

in some other counties,
are meaking headway.
are trving alfalfa in a small way,
the vicinity of Avonbank are very
seen all

a fair proportion may be
county, standing monuments to the enterprise ol
1ts hushandmen TThe number is constantly in

season will undoubtedly
although we
SOosevere  in

creasing, and the present
help to impress the need for them,
bhelieve the summer drouth was not
its effects here as in some other sections ol Western
Ontario

| b
g |

A Canvas-top Table for Box-packing Fruit

The powerful influence of example may be ob
served wherever one travels Fach leading dairy
district nmore features by which
it is distinguished. The wonder is that these are
so locally circumscribed in their adoption It is
tne purpose of “* The Farmer's Advocate '’ to ac
Guaint each district with the best features of the
practice in other areas One excellent contrivancs
Perth is a
which a four-wheeled hand-car
milk from the dairy o1
stand at the
iever

has some one or

quite common in wooden track, along
carries the cans ol
cooling tank to the milk
Here a pole

such as illustrated in a former number of

road windlass or
serve to lift th
Others,
milhk-stand,
windlass I'he  plat

\Vdvocate," may
can from the car to the stand
have an

“Thie Farmer's
again
ineenious jointed which 1
he raised or lowered by a
form is supported by two pairs of
at the foot, and hinged at the top At thy
of the stand is a rigid
which, being loosened, allows the posts to recede
until they lie almost flat on the ground,
the platform itself level A dog and cog-wheel

[n»\lk. “\\ul.».i
by
windlas

frame, with a

Keeping

The late Hon. Thos. Ballantyne,

Whao did much to establish and foster the O=O et
darry business  in Perth and other Counties ol
Gntario
tttached to the windla crtabile the oporaton 1o
nold the platiorin at any desired beieht We he
lreve this deviee was pateated al one time, but
weoare not o aware whethee the patent is still el

[ {
Pl Comanty of et ba YO0 chieese tactories,
da ol whieh have cool i O I'he total

35

make in ¥ a8l AR
of these factories manufactured $30,163.81
winter, while
totalling, fn all, co-operatiyvel,
manufactured dairy produce to the value of S625
OR0.R1 The mabke this yvear, judging by a

actorics recently visited, is o likely to  compare
favorably with 1908, having heen considerably
ahead until latterly, since hare pastures have heen
This is true in a gene

1908 was valued at
wWarth
of butter in three creameries micle
KGO0, 231,69 worth,

paring down the margin

al way  of Western Ontario as a whole.
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Table for Box-packing of Fruits.

The accompanyving illustration  represents a

canvas-top table for the box ]v.li‘}\\m' of apples or

other fruits It is especially adapted for use in

the orchard, though it could bhe used in a packing

house The pickers dump the fruit on the tahle
the packers sorting and packing as they work \
too-common practice in orcharding is to pick the
fruit and pile it on the grass I'his should never
Apples ]w|lml on the ground soon sweat
flavor and keeping
should never lie

he done
appearnanee,

\pples

and become pithy
quality being injured
on the ground
The details of
simple The hox
fruit., as placed in position, will not roll It is
held from slipping downwards by one of the end
cleats which hold on the thin box bottom. [ruit

poured on the canvas top, and four packers, one

the packing table are  few and
is placed on the slope so that

is
on cach of four sides, have room to work The

bhoard supporting lower end ol slope is six feet in
leneth, and extends to the same distance out on
sopuare all

| I are 3o ainches

Fable can he easily carried

the farther side
the t anch Tuamiber

thont

Pickling in Essex Co., Ont.

\s announced in Fhe Farmer' Advoceat
O months  aero, a4 new industr the Ileinz
Pickling IPactory ha heen  successially launched
it [.eannngton Ont I'he town ;»1‘\‘.'.(1--11 the
linriey buildine and also assisted an o certainm am
DroON erent s I'he floo pace occupies about 60O
OO0 couare foot I'he storage capacity 1 Cnon
ot there being over 50 pickling tanks capable
of holding between 900 and 1,000 bushels each
Cucimmhbers tomato and heans constitute  the
bulk of material used this vear

A\ few auliflowers and onions are also used
bt have not been crown extensively (Cucumhers
e praded according to 170, bringing the pro
Icer rom 25 cents for larcer to 75 cents for the
taller, ioe those 3 inches in length and under
I he ire delivered gt the factory in bushel crates,
fresh frome the vim and are immediately con
ined to the pickling tanl to remain until fitted
to pa through the hottling  process Toma

tors are lkewise
tor which the

grown in considerable quantities
Conmprans’ DL Cent ¢ ver bushel
) I

hese are manulaetured into various relishes, e.g
Pl catsup it boan are not purchased
crecn, but allowed to ripen, and are then baked
Caulitowers and onrtons are mixed with tha cucum
STEN i picklinge About 500 acvres of land wert
under  contract  thi cason 1o upply  necessars

! il Ll fiveton it had  about KO em
priov e bertng aliost coguatly divided between male
and ferna e Tabare Waors differ widely, accord
e to ellieien Oor erploy ce Girls doing  piece
work easil cirn troms 8100 1o 81,25 per day
Considerable dilicult 15 bheme experienced in pro

curing  the required muonber of hands to keep the
factory running o it Tall capaeity \lthough
till o the anitigl staoe of it existence, o clean
demonstration ol it e hit ta live has been given
In the Tavger branoh and rnore especially th
head ol the industg oDt share they use nearly
DO v et of Trurt md vecetabhles are utilized
Having its beginnine an g via iall way 10 yvean
deo 11 THOAN conty Lo ohiierent i’l""”‘ ol 111
sty

Fhe parent plant an e 1" alone ha
3 acres ol tloor s pa Fhe company owns ol
operaty under contraer Soooon e of fruit and
virrela b produacin Fivrael v ciplovs in the
Vatlnroul Laet o Loy vy o

Fhe manage T I 1ot h ol and climate
O Teiington as jean [ ably adapted for the
production ol stch [ require Report
Irom Yarious sections conliogg tatemments made by
promoters when socki o entiet the co-operation
AT ki Min Faers had realized up  to
September 18th, O res of vines, the nice
trr of 8180 or S hivh Vlatined to be even
botter than eithor y ar tobaveo. as in the
ase ol the fatter e e | sumed inocw
mue stormg, pr ! Poshapyon cfore returns
are received L preaedie o ey the money
1S tortheoming i i \ el s at present are
that an increased ng | will enter the
arena next Season \ I




