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tanks as ia a voinnion practice at 
many cheese factories.

NOTE.—In many enses the fat rises, 
becomes rancid, the aonr whey ia 
drawn from under. Sometimes if the 
whey is “short" this greasy material 
may he run into the patron's cane at 
a temperature of 80 degrees or lower, 
making them difficult to cle 
der such conditions the tanka are also 
hard to chan, and if no provision ia 
made for disjiosing of the surplus 
whey and wash water, this may «Fer

tile factory or into nearby 
•ourses Elies are then en- 
d and sanitary conditions 

e then difficult 
do is set

o clean

of undesirable organisms through the 
common whey tank. From a sanitary 
standpoint and various other reasons, 
frequent cleaning of tanks is to be 
commended, but the method followed 
does not completely eliminate the risk 
of spreading organisms detrimental to 
the quality of the cheese and more 
«‘specially disease germs likelv to in- 
fect the calves and pigs to which the 

he fed.

HAND A
Cheese Department SHARPLES

Makenare invited losend contributions
matters relating to oheeee making sndto 
•uegeet subleote for discussion. Address 
letters toTbsUhesae Maker • Department.
•nmmmMmrmntr

Tubular Cream Separator
DOWN TO YOUR SON jflj
Users have run their jharples Dairy Tu- 
bulars over a decade at total cost ol lilt) "a, 
cents or less lor repairs. One quart ol Q7 
oil has lasted Dairy Tu- f'
bular over six years. A)
Tubulars, aller long ser-1 z/' ̂
vice, are being handed 
downlromlalherloson. TW^e| i ,

"I:
Satisfied with the Test

Fred McKee. Vcterboro Co., Ont.
My opinion ol th«> system of paying 

for milk by test at the cheese ,ao- 
toryi' In the first place, 1 think it ia 
the fairest way. A man is paid for 
the quality of milk not quantity. 
This ia the proper busia for payment 
in any line of production.

Pay by tewt indu 
to secure a Letter 
This helps the ch 
duce 11 more 
choose.. It means 
factory business 
when all the hi 
factory’s cheese.

Our factory has paid bv test for 
about 12 years. We find it away 
ahead of the old pooling system. We 
have found that it lends us up to the 
problem of better cows and a higher

w hey may
STERILIZATION OF CANS UNCERTAIN
If all the patrons could be depend- 

ed on to xtcriliac the milk «ans, tin- 
risk of turning out defective cheese 
from returning the whey in the cans 

uld lie reduced to the vanishing 
not im-vent the 

It is, how- 
known that a certain per- 

glect this im-

steam.

How near

around the factory nr 
to deal with. A bad exampl 
the producer." (An effort h 
made «luring the past years to 
most of these tanks oftener.)

3. Skimmed w hey is aimi'ar to 
nary whey but it contain- little or no 
fat, for when «Irawn from the vats it 
is run through a cream separator be
fore reaching the whey tank.

4. Casein whey is from the skim- 
milk (heated t«i about 120 di'grees be
fore coagulation), from which casein 
is made. It is much the same as 
skimmed whey, exwpt that it may 
contain small quantities of sulphuric 
aci«l used for precipitating the casein.

6. Properly pasteurized sweet fresh 
whey is held in the whey tanks over 
night, heated and kept at high enough 
ti-mperature for a sufficient time to 
(1) preserve so far as possible the food 
constituents ; (2) k«-ep the fat evenly 
distributed, (3) partially or entirely

The«lapl# weer-t-llletlee 
furutee* forever Dolry 
Tmbelsr hoe ee iUki H /Twice the chlamlM 
force oletheri SUee 
foe ter end twice oe 
• less. BepeeteSly ^
psyiforiteelf byeov-

coiikI In- r«-<lu«xwl to 
point, but this would 
transmission of disease.

known that
/

ever, well
centago of patrons neglect 
portant detail of thorough

sterilising 
process Vnder average farm condi
tions. boiling water must be depend
ed on, and it often cools h«-fore it 
reaches the can. When old. sour, ill- 
smelling whey is returned little in
ducement is offered to be particular.

The patrons continue to insist on 
having the whey returned (in West
ern Ontario about 96 per cent of the 
factories return the wney), an«l there 
appears to be no other general practi
cal method of returning whey except 
in the milk «ans. The pasteurisation 
of milk for cheese making is not likely 
to bo adopts-d for some years. Pas
teurisation of the whey, therefore, has 
been faoeraU] advocated bj bacter
iologists and dairy experts as a means 
of diminishing tin- dangers from dis- 
ease germs and the defects referred to 
in the cheese. Pasteurisation is not 

m as this moans 
exiling is not 
mditions and

cos patrons to try 
standard of milk, 

ceseinaker to pro- 
uniform quality of 

much more aatis- 
for the salesman 

are after your

of livethe absent- _ 
the cans is an 

. fa
THE SHAHPLES SEPARATOR CO. 

T«rente, Onl Winnipeg. Ran

CALVES "*,s* T*SSik!,rîîSUT “lK
•teele. Brian» Seed Co., I.td., Toronto. Ont.

151teat
While acting as auditor for our 

factory 1 compared two patrons’ milk 
for a month. One man sent 1,132 

nds more milk in the month than 
other and hv having a lower test 

just had $1.10 lees money. Had he a 
right to any morel*

The Pasteurization of Cheese 
Factory Whey.*
n«, Chief Dairy I 

Western Ontario

AND UP
WARD

AMERICAN ■
SEPARATORS^fr«-e the whey from disease germs 

other undesirable organ 1er'" (4) re
turn the whey to the farm in a condi
tion nearly like that drawn from the ISPS

ANERICÀN SEPARATOR CO. ,.„*SUi?V ».

Instructor,F. Her
strictly the proper term 
heating and cooling, but 
practical under 
so far as

(Continued next 1 reek)

Faim and Dairy is the best and 
most up-to-date farm paper in Can
ada. 1 wish it every success.—G. 1) 
Mode, Prescott Co., Ont.

Scientific investigations have shown 
that various disease», especially tuber
culosis, may lie transmitted through 
raw factory by-products. Practical 
experience in addition to similar in
vestigations pointa out that many off- 
flavors (including yeasty, fruity, bit
ter and whev flavors) in cheese may In- 
traced directly or indirectly to return
ing ordinary factory whey in the milk

factory c<
can be seen, is unneceesary.

OT1IKK HURT COUNTRIES PASTEURISE 

Dairy countries, such as Denmark 
and portions of Germany, pasteurise 
factory by-products, and eeveral states 
of the Vnit«-d States have compulsory 
pasteurisation. New Zealand has also 
lately taken up the matter. At the 
last Dominion Dairy Conference, pas
teurisation of the whey was advocated, 
but no data seemed at hand dealing 
directly w ith the practical side of the 
question. Simply heating the whey 
without paying attention to details 
does not entirely solve the problem.

The results and data obtained dur
ing four seasons’ work have given 
some information. In 1907, in West
ern Ontario, out of 205 factories, five 
volutarilv began heating the whey ; 
in 1908, 28; 1909, 58; 1910, 100; in 
1911 about 55 per cent of the factories. 
In Eastern Ontario, in 1910, out of 
933 factories, 125 or 14 per cent prac- 
tised heating.

CAMPBELLFORD!Some cheos»- factories return the 
whey, the tanks receive little or no at
tention and the che«-s«- an- usually ac
cepted without much complaint, but, 
this does not prove that the whey did 
not transmit disease. It <loee not al
ter the fact that losses have been occa
sioned through abimrmal fermenta
tions in milk due to the distribution

WEDNESDAY, THURSDAY AND FRIDAY

January 3rd, 4th and 5th, 1912the Dominion Dairy 
Dec 6th, and 7th.•An address 

Conference. O

This is to he the place and date of theFO* SALE ill WANT APVEWISINI
WORD, CASH WITH ORDER THIRTY-FIFTH ANNUAL CONVENTIONTWO CENTS A

•S'BSKLS'iS'SishB
Dairy, l'eterboro, Ont.

KINDS OF WHEY MST WITH

s of whey met with un- 
oonditions may be defined

The kinds 
der factory 
as follows:

1. Sweet or fresh whey as 
l the vats, temperature 98 degrees,

containing many classes of bacteria, 
about .18 per cent acidity, .21 per 
cent to .25 per cent of fat, .85 per cent 
of casein and albumen, 6.2 per cent of 
sugar, .7 per cent of ash, and about 93 
to 95 per cent of water.

2. Ordinary whey is No. 1 run into 
tanks usually containing a portion of 
the mixed whey of many previous 
days, the whole rapidly becoming 
aour and fermented in proportion to 
the neglect of the tanks. Itecenl 
collected data shows this kind of whey

in from .9 per cent to 1.6 
average of 1.2

Eastern Ontario Dairymen’s Association
it comesFOR SALE

------------  P^1' ‘"^Heni di^ di^ict
Be sure and come and hear some of the big men 
talk on subjects that mean real dollars and cents to 
the live dairyman and dairy farmer. Special railway 
rates are arranged for and a big crowd is expected.

Don’t miss the Convention this year !

the centre of 
Write Box X.

DAIRY. FETERBORO. ONT.FARM AND

FOR SALE

FARM AND DAIRY. FETER Write to the Secretary for a copy of the programmeBORO. ONT. may conta
per cent acidity 
lier cent, fat in some case#, as low us 

per cent—average about .09 per 
cent (practically gravity skimmed), 
about four per cent of sugar (it ieeeti- 
mated that one per cent or over of 

has been changed to lactic 
luantitiee of water and dirt if

FOBSiua^xK!warn T. A. THOMPSON 
Secreta 

Almonte,

H. GLENDINN1NG 
President 

Manilla, Ont.
ST ry

Ont.

acid) ;^t^u of 
is run intoFRED


