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season. So far weather "oondif 
here been only fair. Wo have had 
uwiinl rough weather uerlaining 
this time of year, the Kauinox. 
ground has become fairly dry 
although rain lias fallen, it ha* not 
been sullcient for the country’s de
mande if Wellington's supply be a 
criterion.”

“We can as yet give no estimate 
rf flow our exnorts are likely to run 
tin* season. The prices of cheese and 
butter do not evidence that disparity 
which has charioterized them during 
recent years. Whether the pendulum 
is ini the return |mrtiou of it« 
swing, i cannot say. However, sonic 
“I our principal Taranaki factories

i lade butter durir,- tie w 
until let September, sonic to

comment iry

Cheese Department tober, and some are 
the advisability of continuing Du 
throughout the season. A few 
these factories mako a big varia 
i.i the respective figures of oh- 
nul Lutter exports. Kavpokt 
and Jolis each ran out about *2 

cf cheese last year. Kadi 
out six or seven branches.1’
“The pasteurisation of by-imxlu 

is gaining ground rapidly. The lie 
iug of whey by direct steam is wii 
spread and is extending itself w 
out any pushing. Karmers like th 
heated whey for their calves and i 
keeps the whey tanks clean. W 
use direct steam.

“The heating of skim milk has 
far been done by means of the pas
teuriser. This does very good work 
and is not very expensive.'"

“The heating of the cream 
teiiriaing temperature has n 
little improvement in the average 
quality of our butter. All butter 
factories in Taranaki save two 
following the principle. The New 
Zciiland Dairy Association in Auck
land province is about to adopt the 
system. This company is making ar
rangements to absorb their rival 
company. Ambury and English and 
the resultant company would do cred
it to oven the United States so far 
as hugeness is concerned. When Mr 
Spragg speaks now, it will lie with 
no little prestige.

cow testing 
We have foil

le^hJs^le partaient^ t? """k' nonll^lluUo,ls 
matters relating to . hsiwomakUig and”to 
twpset iubjeoui (or dlsmiMiou. Address 
letters to The! heeee Maker's Department.

Notes from New Zealand
•7. 4 lluthlirk. Dairy Commistinnrr, 

Ottawa
The following extracts from a letter 

which I have just received from Mr. 
W. M. Singleton, Assistant Director 
of the Dairy I'roduee Division in 
New Zealand, is of interest to Karin 
and Dairy renders.

Well Worth While
i looking into our line of

Straw and Corn Cutters
1 hey are strong, easy running and 
handy to operate. Large and small 
styles. Latest improvements.
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Method of Issuing Certificates
Kditor, Karin and Dairy, In ar- 

coruance with an Act passed at the 
last session cf the Ontario Ugisla- 

*. Dio Department of Agriculture 
is preparing to grant certificates to 
clieeae and butter makers, good from 
January I, 1VI1. You are already 
familiar with the provisions of this 
Art, which provides for the granting 
of certificates by the two Dairy 
Schools and by the Minister cf Ag
riculture.

All persons who have been chief 
makers during the past season, and 
who do not hold a diploma from one 
of the Provincial Dairy Schools, will 
he granted certificate*" by the Mini
ster of Agriculture. Diplcmas 
oranted by either of the Provincial 
Dairy School* will entitle the holder 
to continue as a chief maker. Cer
tificates will, however, be granted to 
*uch person*, if they *o desire, on 
condition that they make application 
to the Dairy School concerned. In 
granting certificates to those who 
have not shown a thorough mastery 
of the business, the certificate will 
he issued for one season only.

Auittant» who have not "had en
tire charge of a factory or creamery, 
but wish to he employed as such in 
Ull, should make application to the 
Director of Dairying, Department 
Of Agriculture, Toronto, when their 
qualifications will be enquired into, 
and certifies 
favorably reported 
visory Board.

Any chief maker who ha* not been 
in charge of a cheese factory or 
creamery for the past one or more 
seasons should write to the Direc
tor of Dairying, Toronto, for a form 
cf application, if he wishes to secure 
a certificate. When such application 
term has been duly filled out and re- 
turned to the Department, the qual
ification of the applicant will he con
sidered by the Advisory Board, and 
certificates granted.

letters and forms of application 
are being sent onlv tc those persons 
who have been chief makers in fac
tories and creameries during the 
manufacturing season of 1910. Such 
persons will please fill out the form 
of application furnished, snd return 
it to the Director of Dairying, when

!;r;ifl

The Peter Hamilton Co., Limited
Peterborough Ontario

granted if
by the Ad-

tes duly

CASEIN It i* profitable to convert 
•mall or large amounts of 
•kim-milk into dry Casein

Write for our iiropusition amt 
stale amount of milk you have 

daily In Hush »ea»n«

The Casein Mfg. Co.
11 PINE ST. NEW YORK CITY

DAIRY FARM COMPETITION
held under the auspice» of the

British Columbia Dairymen's 
Association

will be continued lor the .ccond yet, ,„„„i„g froln ,hr

1st ot January to 3lst December, 1911
«S.rsrs’stt^.fiîssittCüp' d™"d •‘"-«"ci., U»,.

The Cup muet be 
the competitor three times before becom.ng the absolute property of

r^5tA"sr,hr«,b.,ss,„,n:t c?,.-;- - .».■ **
Entries for second years competitiou close January 1. 1911.

=*? sstfs
For further particulars apply to

Scc.-Trcas., B. C. Dairymen’s Association 
Dept, ol Agriculture, Victoria, B. C.
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certificate* will be granted. Ho will 
also please inform assistants who lire 
desirous of securing a certificate for 
the season of. 1911. to apply to the 
Department for a special form to he 

i filled out by each person before his 
? application for certificate will be 
‘ ,0TOLM,r'"* ll>v **"’ Advisory Board.
I While we eannrt make definite an-
• noiinoemente at thi* time regarding 

the granting of oertifioatee after
• 1911, wo do not hesitate to state that 

those who take advantage of a Dairy 
School training will have their 
claims for a certificate much

■ strengthened. It i* desired that 
makers send in application forms for 

1 ccrti fient es at an early date, so that 
the Advisory Board may consider the 

i same and grant certificates prompt
ly, before the beginning of the year 
The Advisory Board met in Toronto 
last week to consider the applica- 

whieh have been received. The 
Certificates will be issued some 
during December, (leo. A. Pu 
Director of Dairying, Tor
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About Certificates. "What do you 
think about certificates for maker- / 
asked an editor of Karin and L-.Ty 
of Mr Henry H. Bennie, the com
petent C'heeno maker at the liikerman 
t lies,, lactory, Dtindaa Co., Ont. Mr. 
Bennie has gained his knowledge of 
cheese making and has acquired the 
art from practical work in factories 
for the past 14 years. j|e replied, “1 
think they are all right. 1 d0 net 
know whether or not 1 shall get my 
certificate, hut I guess there will be 
a job for me somewhere, if it is noth
ing else than tending fires. It is only 
right that' makers who know their 
business should be protected. At pri
sent there is net enough money in 
cheese making and makers are not

“It is 
will thinl 
a little 
they de 
Eastern I 
vernation 
Dairy re

7whi le mi
1 he cost of installing my whey but

ter plant was about $700. This in
ch des everything such as separator, 
«'hum, butter worker, tank, pipes, 
«lector and fittmgs. The plant is 
giving perfect satisfaction, and ia a 
profitable adjunct to the cheese fac 
tory. H. H. Little, PoterLoro Co.,
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IW0 cum A WORD, CASH WITH MMR

ONE THOUSAND printed Butter Wrappers 
Pany. London. Ont.

ete. all sises, very cheap Hend for list, 
stating what you want The Imperial 
Waste and Metal Oo.. Queen Btreet.

calves "iara"
Stetle, Brian. Seed Co., Ltd., Toronto. Ont.
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Do you know that Purity Salt 
will create a market for all the 
butter you can produce.

That it will also increase the 
price (rom one to two and a 
half cents per pound and make 
the buyer want more.

Does this extra profit look 
good to you? II it does, wr will »show you how. Write to-day 
lor trial samples and prices of

PURITY
THE WESTERN SALT CO., LIMITED
"DEPT. V M00RET0WN ONTARIO
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