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stand, a great many of the difficulties 
to be overcome in cheese-making 
would disappear. But he cannot al
ways do this, though some patrons 
seem to think he can, and that when 
once their milk is in the vat, the fin
est cheese should be made from it. It 
is because of this, that the maker 
must have his wits about him. A can 
of milk may be taken in on which it 
is difficult to detect anything 
when the milk is cold in the weigh
ing stand. This milk may d velop 
flavors or some condition later on that 
may require a radical change in the 
treatment it should receive. It may 
cause the milk and the curd to ripen 
quicker than was expected, 
cause some injurious fl 
that may seriously affect 
if it is not checked.

The maker, therefore, must oe ever 
on the alert to note these changes 
and to act accordingly. This is where 
skill, intelligence and close attention 
to business will win out. It often 
happens too, that no matter how 
skillful and careful a maker may be, 
some patrons' milk may produce a 
flavor that cannot be gotten ri< 
by all the known processes in 
ing, and will show in the finished

be made next year to start the servira 
earlier in the season if hot weather 
should start at as early a date as 
it did this year. The matter will be 
brought up at the annual convention.

WHEY BUTTEE.
It was suggested bv Mr. Singleton 

that the Association should take stepj 
legis-
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YOU?to have the government enact legis

lation that will make it compulsory 
for factories to brand whey butter 
as such. He knew of cases 
whey butter had been palmed 
creamery butter, thereby causing 
trouble. Senator Derbyshire said that 
more whey butter was made in his 
section than anywhere else in the pro
vince and it was all consumed in the 
section. Mr. Publow felt that there 
were some unsatisfactory features 
connected with the manufacture of 
whey butter that would probably right 
themselves in time. Many factories, 
lie thought, would obtain more satis
factory results were they to install 
pasteurising plants instead of machin
ery for the manufacture of whey but
ter. This matter, also, will be brought 
up for further consideration at the 
annual convention.
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Eastern Dairymen’s Convention
xt annual convention of the 

Eastern Ontario Dairymen’s Associ
ation will be held at Belleville, Jan. 
6, 6, 7, 1010. This was decided upon 
at a meeting of the executive commit
tee of the association held in Toronto 
last week at the time of the Toronto 
Industrial Exhibition. The directors 
present included Senator 1). Derby
shire, hon.-pres; R. O. Murphy, sec’y, 
Brockville ; Ed. Kidd, M.P., North 
(lower ; Chief Instructor O. 0. Pub- 
low, Kingston ; Q. A. Putnam, Di
rector of Dairy Instruction, Toronto ; 
J. H. Singleton, Smith’s Falla; C. F. 
Whittaker, North Williamsburg; 
Henry (ilendinning, Manilla; Jaa. 
Whitton, Wellman's Corners ; A. 8. 
White, Sidney Crossing; T. A. Thomp
son, Almonte ; J. A. Sanderson, 
Kemptville ; .las R. Anderson, 
Mountain View.

A deputation fr« Belleville, head
ed hy John Kerr and including John 
Miller, Casselton ; Chas B. Myers, 
Bayside ; D. J. Fairfield, N. W. 
Simmons, Belleville ; S. T. Vander- 
voort, Sidney Crossing, waited on the 
committee and urged that the next 
convention be held in Belleville and

omised
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One has consented to use a disk 
ucket bowl” cream separator, 
spend twenty minutes twice 

a day washing the 40 to 60 disks it con
tains, as shown in the right hand p in.

One has insisted on having a simple, 
sanitary Sharpies Dairy Tubular and 
will spend only twenty seconds twice 
a day washing the tiny piece in the 
left hand pan—the only piece Dairy 
Tubular bowls contai a

He the left hand woman. Insist on 
a Tubular.
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, that the most skillful maker 
may not be able to detect in the milk 
or in the curd. It is because of these 
things that special training and wide 
experience is necessary in success
fully managing a cheese factory. The 
daily routine of heating the milk, 
adding the rennet, cutting the curd, 
running off the whey, stirring the 
curd, grinding the curd, salting the 
curd and putting it to press are essen
tial, but not the most important part 
of cheese-making. A little care and 
some mechanical skill would enable 
one to perform these duties very sat
isfactorily. It is the knowing when 
rather than the knowing how to do 
them that is important. The patron 
or other person, who bases his know
ledge of cheese-making on the doing 
of the mere mechanical part of the 
work is far from realising what the 
real duties of the maker tire, and 
what a large amount of careful train
ing and close application to duty is 
necessary to successfully manage a 
modern cheese-factory.

It is the skillful training required 
and his ultimate knowledge of so 
many varying conditions that make 
the makers’ calling one deserving of 
special consideration. If the granting 
of certificates will help to place this 
calling on a higher plane, enable the 
maker to get » fair remuneration for 
his work, and furnish the factories 
with a guarantee that the makers 
they engage will do their work satis
factorily, then by all means it should 
be granted. The mak *r win has fully 
mastered his calling is deserving of 
some recognition. By knowing his 
business he has shown that h<* pos
sesses skill, intelligence, an close 
application to duty of a big rder, 
and a certificate would be a to. ins of 
convincing the public of that fact.
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cases pe The man 111 re of Tubulars is one 
of Canada’s 1« : tig industries. Sales 
exceed most, if not all, others 
billed. Write for catalog 253
The Sharpies Separator Co.

Toronto, Ont. Winnipeg, Man.

The Export Cheese Trade
to leave no stone unturned 
it a success. On motion, 
was selected and the dates 

ready mentioned were decided upon. 
The following committee were sp
linted tu have eharge of the local ar- 
ngements for the convention :
Local Committee, Messrs, Jno. Mil 

1er, Casselton ; A. S. White Sidney 
Crossing; Ed. Symons, Rossmore; M. 
Bird, Stirling ; C. B. Myers, Bayside ; 
Jno. Kerr, Belleville,

City committee. Jno.
Sprague, F. W. Brenton.

We are now entering the season 
when the percentage of reduction in 
the make of cheese is estimated, and 
WO not n e that the 
great extent accord in 
interested would like 
ket go, all of MM 
of fact upon whi
pothtses. These percentages range 
all the way from 10 to 20 per cent., 
while in some sections the make is 
said to have shown no reduction at 
all. These, however, must be small in 
number, as the recent cold nights 
must have had their effect in reducing 
the flow of milk. On the other hand 
we are reminded of the fact tha 
late copious rains followed bv aunsL 
have contributed to a considerable im
provement in the pastures. Allowing 
therefore for all these circumstances 
it is safe to say that the usual 
able shrinkage in the make

increase 
to Sept*
boxes in round figures, 
being 1,294,536 boxes as comps 
with 1,232,642 boxes for 
ponding period last year, 
ports for the season are 1,119,249 
against 1,087,585 boxes for the same 
time last year, being an increase of 
31,664 boxes. According to these fi
gures there are in store here 175,000 
boxes. The factories it is generally 
admitted have been sold up pretty 
close, which is no doubt correct, con
sidering the good prices farmers are 
receiving.
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This is a new book that ehonld be Is 
the bands of every cheese maker It 
represents both the scientific and tb* 
practical side of cheese-making It 
not only deeorlbee clearly the different 
operations In the manufacture ol 

s. bat special attention is given 
plaining the reasons for each 
It Is a splendid book as a work 

for the daily nee of prac
ers during the cheeee 
It will help TOD to 

our work

Senator Derbyshire reported that 
following the dairy meetings held last 
fall in Eastern Ontario 
far was grown in the counties of 
lierais and Grenville than ever before. 
Messrs. Putnam, Publow and Mur
phy were appointed to arrange the 
dates of the meetings to be held this 
fall and the speakers. Mr. Publow 
suggested that the director 
district should endeavor to 
Lest possible local man in each dis
trict to address the local meetings 
Men who are making a success of 
their work are always effective speak
ers in localities where thei 
is recognised.

‘‘The great need in our section," 
said Mr. Whittaker, ‘‘is to show the 
farmers how to lower the coat of pro
duction. Too much mill feed ie be-

$lr. Whitton felt that the illustrat
ed addresses given in his section last 
fall by Mr. Geo. H. Barr, of Ottawa, 
had been worth thousands of dollars 
to the farmers in his section. They 

orth probably $400 to his fae- 
lone. Never had he known 

such good results follow a series of 
meetings as attended those held last 
fall..
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and when our pay cheques oom<- 
, they are figured according to 
fat not according to the weight 

of the cream. Rome fear that then 
will be a loss should they take a cream 
testing 30 per cent, and upward» 
They need have no fear of loss in the 

milk when taking such a cream 
any of the reliable machines.

hack"1Overcoming Difficulties. -Milk has 
reached our factory in fairly good 
dition during the past seasoi 
ing in periods of quick eh 
weather from cold weather to ex
treme heat or sultry nights. The make 
this season is considerably leas than 
in former years. The greatest difficulty 
that we have to contend with is sour

f" SALE WANT ADVEITISIM
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As regards prices in this market 
sales were made this week at ll%c. 
to 11 13-16c. for Western, one lot of 
500 bringing 11 7-8c. and at 11 l-4c. 
to 11 6-8c. for Eastern, the inside fi
gure being for Quebec# and 
at that.—The Trade Bulletin.
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felt that the refrig- 

this year had not been 
In- chief

Mr. Singleton 
eration service t 
satisfactory. T_ 
that refrigerator cars were not av 
able except where 20,000 lira, of chc 
were available for shipment. ~ 
is such a large quantity that many 
shipping points have not been able 
to avail themselves of the service. He 
had shipped from seven or eight 
pointe hut had not had enough at any 
one point to enable him to take ad
vantage of it. Mr. Sanderson agreed 
with Mr. Singleton. Senator Derby
shire said that arrangements should

The Makers’ Responsibility
The successful maker must have an 

intimate knowledge of the details of 
the business and all the varying con
ditions of the milk before he can do 

work with a surety that the fin
ished product will be of the best. It 
takes time, close application, skill 
and intelligence to obtain this know
ledge. If a maker could learn the ac
tual condition of the milk, whether 
bad flavors will be developed after it 
is heated, or after it is converted into 
curd, when he takes it in at the weigh

gone, and goi 
felt vaguely tt 
for his own nv 
measure, at let 
no worse evil 
. "Fathor, dit

This W ANTED.- A situation as manager In » 
cheese factory or creamery In Alberts or 
British Columbia. Have had 10 yes»»' 
experience In Western Ontario faeiort* 
Have traduated. and also hold a diplom* 

m tlnelph Dairy Reboot. Box 25. hm 
Dairy. Peteiboro.

2Ï It seems difficult for patrons of 
creameries to grasp the idea that it 
is to their advantage to skim a thick 
cream. There are few of ua indeed 
but who like to see a large quantity 
of cream from the semi-daily separa
tion. Cream value is not represented 
by quantity. The Babcock teat effect
ually discovers the butter-fat in the

there:-'' Tom , 
"Yea, I did 

* '"ight to

NhLT
«vil himself,”

WANTED.—To rent a cheese factory will 
privilege of purchase at end of seams- 
Western Ontario preferred —Box 36, Fsra 
and Dairy, Peterboro.


