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butter is better than lots of t 
butter and even better than some 
creamery butter, a statement which is 
perfectly true. But this is of no ini

ce in the deciding of the issue 
e, namely, the proper brand- 
the butter. I wish t 
quite clear on this

farmer’s if the butter was used for export.
. If the quality of whey butter is good 
enough, selling it as euch will not 
affect the market price, but selling 
whey butter of inferior quality for 
high prices under the brand of finest 
creamery is something that should not 
be permitted.
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I am not particularly opposed to the protected an 
manufacture of whey butter under tion of the dairy ind 
proper conditions, but I am opposed • Dominion for honest goods of unques- 
to its being marketed under the label I tionuble quality should be maintained 
of finest creamery butter It is a at all cost. It is with this object in 
well known fact that whey butter at' mind that this paper has been prepar- 
its best has ]>oor keeping quality, and ed, and 1 submit its contents to you 
it is not hard to appreciate the in- with the hope that with your support 
juries that might result to the general it may be instrumental in aocomplish- 
butter industry by the effects of such ing the object for which it is intenti
on the unsuspecting public, especially ed.

Legislation for the Proper Brand
ing of Whey Butter

G. G. Publow, Kingston, Ont.
In the dairy industry of Canada 

he latest substance to assume notice- 
> proportions is the now well 
wu by-product, whey butter, and 

it is the object of this paper to de
scribe briefly the importance of its 
control, and at the same time fur
nish material for discussion bv the 
delegates here assembled, with the 
object of impressing on the Dominion 

eminent the need of legislation for 
the proper branding of whey butter 
as such, so that the consuming pub
ic may know at all times exactly 

what it is purchasing and so that 
este of the regular creamery- 

men may he legitimately protected.
Whey butter is a by-product of the 

cheese industry. It is the product 
secured by churning the globules of 
fat separated from the other constitu
ents of whey, with or without the ad
dition of coloring matter, salt and 

i The history of its manufac
ture dates back to 
but in the

null why ether sepsrslers err be- 
Ini rapidly discarded 1er Tabulera.

ableFor your own sake, ask Ihe 
oldest separator concern on 
Inis continent lor catalogue No. 

253, fully describing Ihe modern sep
arator—ihe simple Tubular which r,

IP
RESOLUTIONS APPROVED OF BY THE DOMINION DAIRY CONFERENCE

The resolutions adopted by the Do
minion conference of dairy experts at 
Ottawa last week, if adouted by the 
government and practiced in eve 
cheese and butter factory in the 
minion, would place Canada in 
front rank as a dairv country. Those 
resolutions, having the sanction of 
our best dairy authorities, are 
of consideration by all dairy

Several measures that have been 
urged by Farm and Dairy for years, 
such as the w eighing of cream samples, 
branding of whey butter, pastvurina- 

of whey, and pasteurisation of 
he form of resol u- 
ions read as fol-

THE SHARPLES SEPARATOR CO. 
Toromlo. Ont. Winnipeg, Man. th« Conference, a standard scale should 

be used for weighing Babcock samples 
of cream for testing, and that such 
scales should be inspected at least 
once a year at the factory.

Resolved further, that composite 
samples be kept in tightly stoppered 
bottles in a cool place, to prevent 
evaporation of water and undue fer
mentation, and whereas lack of uni
formity in temperature at which Bab
cock cream tests are read causes a 
variation in readings, we recommend 
that samples be read at a temperature 
of 130-140 degrees Fahr.

Resolved that, owing to 
that the present method of 
luring and selling whey butter tends 
to injure the legitimate creamery in
dustry of Canada, and in order also 
to protect the consumer, this confer
ence recommends that all such butter 
have a distinguishing mark or brand, 

solved that, owing to the fact 
in Canada butter production is 
great extent limited to sev 
hs in the yearned whereaq^but- 

ter consumption continues throughout 
the whole year, the keeping quality of 
the butter is an important factor un
der such conditions, and further, Mm* 
it having been demonstrated that 
pasteurization of milk and cream adds 
to the keeping quality of the butter 

therefrom, this conference re
commends that pasteurisation be 
adopted in order to secure this im
provement.

Resolved that, in the judgment of 
this conference, some system of grad
ing cream at cream gathering cream
eries and payment for same on a 
quality hasis.be adopted ^to improve 
the quality^! Canadian Pwitsu^
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iny years ago, 
last two or three years, 

owing to the improved separating ap
paratus and increasing market values 
of dairy products, together with great
er business competition, it has grown 
to such an extent that nearly one-fifth 
of the cheese factories of Kastern On-

cream, were put in t 
lions. The résolut the fact 

manufao-
To the Dairy and Cold Storage Com

missioner, Mr. J. A Ruddick, the 
Chief of the Dairy Division, Mr. Geo. 
H. Barr, members of the Dominion 
Conference of Dairy Experts as
sembled at Ottawa. Dec. (3th and 7th, 
1U11, your committee on resolutions 
beg leave to report as follows :

Ml
tario are now engaged in

NOT EQUAL TO CREAMERY BUTTER 
In some factories where proper fa

cilities and surroundings exist i very 
fair quality of butter is made, but in 
the great majority, the quality is o 
very inferior nature, and in no c 
does the quality equal the fi 
creamery butter. Tin

its manu- storc an
He

that mean at 

dren anylni"
WITH REFERENCE TO CHEESE

In view ofi a the fact that a large por
tion of whey from the cheese factories 
of Canada is, and is likely to be. re
turned in the milk vans, and whereas 
it has been shown through actual fac
tory practice that proper pasteurizu- 

of the whey, heating it to 156 
degrees, ensures a decided improve
ment in the Quality <>l the cheese by 
diminishing bad flavors, improves 
the sanita, v condition of the factories, 
tends to in< -ease the feeding value of 
the whey, eliminates the risk of con
veying through the whey, disease 
germs, especially those of tuberculosis, 
to the stock to which it may he fed, 
and whereas, a practical system of 
pasteurization at a cost which in
volves no hardship to the factories has 

n demonstrated and successfully 
I voluntarily adopted by a number 

of factories, be it resolved that this 
Conference of Dominion Dairy Ex
perts approves of and strongly recom
mends the pasteurization of whey. 
Further, in view of the national im
portance of this question, it is also 
resolved that this opportunity be 
taken to urge the need of passing 
legislation in the near future that will 
ensure the proper pasteurization of 
all dairy by-products, such legislation 
to provide for, and place in the hands 
of^responsible partii-Syauthority to see 
that the pasteurization of the afore
mentioned by-products is properly car
ried

Owing to the fact that the most 
successful work can be done in the 
pasteurization of whey where no wash 
water is run into the whey tank and 
where no surplus whey is allowed to 
remain in the whey tank from day to 
clay ; resolved that, in the opinion of 
this Conference, septic tanks or other 
means for the satisfactory disposal of 
the aforementioned wash water or sur- 

whey be provided at all cheese
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•re are a num- 
sons why it is not possible 
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In the first place, the raw material, 

that i'. tha eream secured from the 
whey, is not of the finest possible 
quality Before it is secured it has 
suffered not only the usual effects of 
bacterial life in the milk supply but 
from the additional hours of exposure 
at cheese manufacturing temperatures 
which in themselves are sufficient to 

il average milk in a short time. In 
cheese manufacturing process too,

►bulee lose that character- beei 
firmness of body, and 

nouncod at times that 
easy even

Is Built 1er Heavy Duty. Neat and Cora- 
sect la Design. Do Fsrfsct Werk, Be
cause they are Built on Principles that 
are absolutely Correct, and the Easiest 

Running
The wheel is built on a hub revolved 

ou a long stationary stool epirdle. As a 
result, there Is lees friction, end the hub 
will never become worn end cause the 
wheel to sag toward the tower.

"BAKER" wheels have large numbers of 
small salle, without rivets, as compared 
with other makes.

The small sails develop the full power 
of the wind and enable rBAKEB" mill to 
pomp in the lightest

The engine is so eonetrueted that the 
gears cannot wear out of mesh.

All working parts are covered 
east iron shield, thus proteotin 
from loo and sleet 
We make a lull line of Steel Towers, Gal
vanised Steel Tanks, Pumps. Etc. -Write
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The Dominion Dairy Conference
(Continual from Page 11)

ensures
Dmt

cold Further reports of the discussion 
will he published later in Farm and 
Dairy. Among the prominent dairy
men who were present and whose 

given on page five of 
ue were O. Delaire, Secretary 
Dairy School. 8te. Hyacinthe, 

Que; K. Borbeau, Inspector General 
for Cheese, St. Hyacinthe, Que., and 
P. W. Mcl.aggan, Montreal.

CONDITIONS ARE AGAINST WHET BUTTER
Then, again, the equipment, sur

roundings and atmosphere of the 
average factory are far from being 
ideal for the manufacture of finest 
butter, the whole manufacturing pro
cess frequently being one of exposure 
to harmful odours and bacteria dur
ing each etep from the ripening of 
the cream to the packing and market
ing of the butter.

Many of these deficiencies can, no 
doubt, be attributed to the fact that 
very few cheesemakers have the ability 
to make good butter under any condi
tions, this part of their training hav
ing been neglected jn the regular 

Others that could
and are good huttermakers do not do 
satisfactory work because of lack of 
help, and in the rush of taking care 
of both butter and cheese at the 
one time some part is obliged to suffer.

The point msv be raised by possible 
opponents to legislation that whey
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We are paying 31c perzlb. butter-fat 
for cream of good flavor. We fur
nish cans and pay express charges 
both ways. Ship your cream to us.
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factories. Flavelle-SilverwoodWITH REFERENCE TO BUTTER 
Resolved that, in the opinion of this•An address before the Dominion Dairy 

Conference. Ottawa, Deo. 6th and 7th, 1911. London, Ont.


