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¢ ve have cool curme oo an o ncrease of two
One hundred factories | csteurize the whey, 17 feed
the whey aid the factory and X2 oretwrn ounpas
teurzed w hey The niaber ol prosecution fon
adnlteration hows o eratiying  decrease beinge
GOon 1907 13 1 1900 15 in 1909, and 27 111
1910
I et and profite hle dise no ool prlaves (

many points raised Ihsen 1l the et Ol
the cheese durime 1910, the bhuxer (".“- el hat

Qo ot the cheese shoawed o tendency

harsh, dry and rough textured, dae

VO SS of salt T'he cheeseniaser o
concur in the view that too el osalt was used
though 1t was hrou ht ont that perhap aine of
them ovevd d the saltime i LTl when hot weather
came on, when o the derreasime  vield  of cheese
world ncrease Uk proportion ol alt to curd
sven though no amerease were made in the amount
o salt per thon and pounds ol n 11

In discussing quality ol the cheese made, the

matter of curing room fetnperatures came up o
Herns  recor how that the average temperatur
ol the ordinary 1. ¢ not cool-curing—curing

in Western Ontario last season was by
follows Mo . DY degrees June, 66;

oo

months, as

July, Aignst, 71 September 6O October
56 It 1s pleasing to note that. onzthe whole
quality has bheen rood 3| 13 Muir, one of o
miost critical buver: aed he never before hied
heen soo well sati ficd with the guality ol hoth
hutter and cheese

As to the payiment tor milk by test 1t W

reued that if the ma ker did the testing, he should

he paid for it It was supgested that if the
casein test as well as the fat test came into
use. it would bhecome necessary to have central
of the makers

tostine stations, as tew, it any
hookkeeping

wonld undertake the work and the
nvolved in using both tests
(Concerning pasteurization of whey, all testy
mony given was favorable
On the subject of nmproving milk supply, Mr

Barr was questioned as to whether he considered

tirring the milk harmiul where cooling was not
practiced The answer was that stirring 1S un
necessary, but, if done at all. it should be done
wire-handled dipper which can he Kkept
not with a hollow handled dipper, as
,ome use About the only possible advantage of
such stirring is that it helps to cool the cream
cooling 1s the ideal

with a
¢lean, and

more quickly Immediate g
CRISAMERY B QINISS GROWING
he creamery business 1s flourishing In all
there are now 92 creameries within the territory
ol Western Ontario instructors The ncrease 18

to their having tahken over

partly due
fow creameries north of

lastern stafl a
visited, besides, a few

Toronto

and having
ity of Toronto itself Ioxcluding these
ditional groups, the bhutter manufactured during
the year ending October 31st, 1910, was 0,
000 pounds, a galn of 1.602.000 pounds
1909 The Winchelsea
make 65 tons Kerwood
er than in 1909 and many

two ad

creamery increased 1t
made H0O tons more bhut

other substantial n

creases are shown
hiscussing defeets
that  while the gquality
vy butter has greatly pmproved, ot still
mevenness nosalting and, as most of the cream
vres now ship weekly, 1t I qifficult to get a car
ad of bhutter that s un formly salted
Grading of creamn was discnssed again, bhut
pecially favored IFor one thing, the bhookkeep
ne entailed by two price for fit was not wel

aned by creameryimen

ol Western Ontario cream

Wialkerton creamery, had
i Pointed criticism was
vrning some of the cheap cream

nnot skim a rich cream
I'ndder the heading (‘are ol (‘ream on
rested  that

indulged 1 con

arm,’ 1t was sugg

crators and kKeep {thear cream in
ol to thas qugeestion as
bhe hable to contannnate
foods kept in th
favored

fieerators would

ream with taints ol
hambers The sugeestion was not
Whet her the expenst of hanuling
the creainery il having
thenm out to collect,
the route, wa

duced by
cams and sendinz
ring a hauler living al the end ol
cussed to some prolit
he majlority of cases

ld keep bis own tean could bhe less

expense
ed . and he might educa
vrhaps to better advantage

I'pon the question whether crean scales
1 creamere were accurate enotit
cal purposes, opinion

\ tavor of the scale Q even

ale now on the Cana
o would not undel an\ cirenmstances ert !

yore than eight tenths ol a pel

Jdes in use that awill weish accurately

\ handsone forty piece \ustrian China

ours for sending n four new vearly subscrp
ns to ‘‘ The armer Vv ocate ind  Home
layazine L.ook wup the 1uu|.xu\u[~ and read
o035 of th

out our other prematit on
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about two ]Nv\il]-i\ of

Egg and Poultry Prices at
Macdonald College. aon they are wiven

= . . ‘ = ! 'n;Hli;«‘l
b1t ‘Hmlul of meat 1og

Macdonald o

oxt winter than will

mnmowinter and  cost
produace the remaandet

of S cents per

in Montreal, which is using

S e A I SRR

2045

grain to 20 hirds s

wed i the litter, and {his constitutes their
broaklast At 9 or 10 o'clock an the forenoon
ot all the buttermilk they can drink If

is used as drink, a little heef-scrap is fed
oreen food, as cabbare,
hay Not more than one
I should he fed to thirty
1w o decrease

or some clover

hiection being that it seen

an ol
hatching power ol the o Al the grain
fedl s tigired at a cost of €32 per ton, or
per o eawt and o hen he stated, eats from
by vlu\"!u\; ol this po var. tovether with
fognd. which brings thie cosd g te S$1.25 to
per anninm and the heno i n this time
1500 &
tor eowes cost abiout  twice  as much as

e Lt they sell for  twice

Mumer cees to praoaud

neh At hatehed pullets T

far more €S
June hatehed pullets
i the entare (College

oo eee prodaction
hen 40 of these are

he =atd, wa 125§

1R cents per dozen to
are laid in summer at a
Jdozen the average cost per
being 12 cents
1. Hare, of Whithy, gave n very strong ad-
on “* Co operation in the Marketing of
1o cited the case of the Windsor Hotel,
stamped co operative
and stated that. since they began using the
ses in that hotel alone
has increased 100 per
cent One cause of

the consumption of ¢

Hopper Feeder,

iro the .
from th The Colony House and the

plants n the

Poultry Pointers from the Winter

a president, secretary,

of the egrs found in our
members are arranged 1n

\4;»\\21!(!\ of three weeks

iPully twenty per cent
wholesale houses are

to the difficulty of getting eggs in winter, clean, and under

\Mr Muir gave his opinion
be identitied

shows :
The smaller breeds, as the lLeghorns, take erton

mely comply with the rules.

corresponds with wagon on the road
the cases for delivering Two circles were

not
to an experiment

orpanized, with nine
\r Plaver at the to produce ey herstbap has now increased to 75
nated loss, has in reased the

{ried grading, and gaven to produce show birds,

ducer, and has caused a
separators which operative eges
the believed that co operative
patrons Hhuy re the industry an
t hese Op could o hifteen
the fact that the re SWering
the

same

l;,.!u,ux.t»lv to combane
aresent

hinance

cream could be
his own reconmmended

instead ol

Foul Brood in United States.

I b hones hee annually produces  a  crop of

[t was agreed that, n
where the creameryman

te eapert creann ratherer:

h for all pra
i ‘nl:\\‘?‘A”\ unanimous

the least accurate

Lian market for this put

cent Ihere art

Teaset

this he l\uin'(‘d out
to be the flat-rate
prices paid for eggs,
1 bad eggs selling for
as  much as good
errs on the ordinary
market or to retail-
ers He considered

o

the co-operative 8SyS-
tem the only means
of eliminating 1 h e
loss The rules are
simple ("lean, unfer-
tilized eggs, shipped
once per week in win
ter. and twice per
week in summer. | DI
circles are organized,
which seem to be
raining ground with
farmers The advan-
tages n price the

at Macdonald College. past season has been

from 2 to O cents

dozen over the local market
The circles 1in Ontario (ounty were started

Grange. Flach society has
and five directors, and the
groups of four or five,
to the house nearest to the

Beaverton, at a

the egus sent
route of the gathering wagon s must
four days old, and Kept cool
Ioach member has a numbered stamp,
the producer

iry
must stamp his eggs, SO that
The epes are candled at Beav-
Male birds must be kept out of the flock
The members quickly and will-
The buyers put the
to collect supplied boxes and

June 1st

members each, and the mem
It has elimi
returns to the pro-
great demand for co
and has stirred up the farmers to
in the poultry business e
circles could do more

ate themselves

one year than any other thing
years ile pointed out, in an
questions, that 1t was the hope of farm-
to become  purely  co operative, but at the
tune 1t was necessary to have someone
the scheme and keep wagons on the road,
the necessity of at least one middleman

valued at o oat least £20 000,000, and there
| opportumties for aincreasing this output.

tost erious handicap to beekeeping in the

g States is the fact that there are conta
o diseases  which  attack the brood of the
n b I'here are now recognized two such
sy Kknown as vinerican  foul brood and

i | bhrood From data recently ob

b the United  States  Department of
it o known  that American foul
vil e s n 282 connties in 37 States, and
ropean foul hrood i 160 counties in 24 States,

f fanated conservatively that these dis-

canising o loss to the beekeepers of the

K of at least $1,000,000 annually.




