ER,

THE CANADA FARM

it NS g

—a——

THuSSE are establishments in which choese-dairying

is prosecuted on a large gealr  They are of very
receiit origin, the first having been darted only some
120 §ears agd, by Jesse Williams of Oneida Co., New
York. Practienl Qairgmen koow very well fhat the
process of convarting milk into eards and praparing
them for the press iz of such a nature thatwith proper
fucllitics, it ig scarcely mofc work to nttend to the
wilk of 8y cows than the wilk of tre and campara-
tavgly hiftle moro trouble io artend to that of fice hun
dréd dnstead of fifte. Tmproving upon thiz cireum-
stafigd, the individual ahove-named, conceived the
¥dea 6f making up his aegbbours mik into cheege
along with Jus owa. The pliin was found to work so
well that he increased liz facilitiez so as to wanu-
factire the milk of fanr Hundecd ¢ows or more. The
advantages of this plan were 50 ewident that the
number of these estabiishmenms quickly inereased
antil there were in operation last season no fewer
than 37 cheesefacteriesin thesingle county of Oneida,
each making up the milk of 200 to 1000 ecows. and

altogether employing the lacteal produnet of 16.450 |

cowd. In the adjoining county of Herkimer, long
celobrated for its excellent eheese, there are several
of theze establishments in operation  In Cortland
Conaty one has been taiely ereeted large enongh to
require 1,500 tows. Nor are these factories confined
to the Stnte of New Yorh. They are being vapidly
infroduced throughout the entire North, Ohio hspoc';—
ally is going into the new method with great vigour.
Dairying may be said to have nndergone a revolution
among our American cousing, the new system being
already widely diffused. and every whore regarded
with much favour. We do not change old established
cugtoms and practices with quite the same facility as
our American neighbours, hut already a pioncer
cheese factory is announced as just ready to begin
operations in the towuship of Norwich, and it wil)
doubtless be in full blast by spring. We also hear
of others being in contemplation. Dercham, the
banner dairy fownship of Canada, will not consent
to be left behind, and we doubt not that soon a num-
ber of these institutions will he actively and suceess-
fully at work among na.

When it i3 proposed to commance one of these foc-
tories in a given locality, a number of farmers who
are nefghbours, and fesl inclined to promote the
undertaking, meet together for consultation Some-
times an association is formed, the members agreeing
to put their dairy material jnto & common stock, the
business heing managed by an exceutive commiitee
and the factory carricd on by a superintendent or
agent. In other cages, some one individual proposes
to erect the necessary haildings and fit them up on
his own account, binding himself to manufacture
and take care of the cheese at so much per pound:
while the rest enter into a contract with him fo sup-
ply the milk of the requisite number of cows for »
certain ferm of years. The milk of about 400 cows
is believed to be the amallest quantity that will yield
profit enongh‘to afford a living to a manufacturer
who makes cheese-dairsing his sole bpsiness, while
the milk of 1,000 cows can be manufactured at com-
paratively lttle extra expense

It 13 of comze desirable that a cheese firetory should
beYacatad in as eapronien md central o poeirion aa

1 - :
[ poeinle, aa it rerpesta e pariles from whom the
supply of milk is to eome.  Anofber imporiant wat-
ter is an abundsnt gad wifaillog supply of pare,
tool, apring water, 17 ia deemed an advantage to
i or 8 gopdiderably ~iremmn prrsiig ntder the mana
 fuetaving voow, k6 Aa 15 €ArFy off il refuse matier,
and heep an oir of sweetaree about thé premiacs,
Where practlienble, be inqnufaciaring room is s0
loeated a8 to have a bank on gne side, several fedt in
heightand forminga rond on which the teamsdrive and
deliver the milk throngh reecieing windows, whence
there i3 o convenient dezeent to the welghing and
mensuringapparatus.snd thenee to tha vats, Where the
bank ia laching, a platform muat be built for the purs
pose. The hulldings necessary for n cheeso faztory
are 4 manufactory or place tor making the curd, a
yresd roont, dry house or curing rooms, and an ices
onse At one of the ostablishments recently ercoted
near Rome, N.Y,, and where the milk of 600 cows is
usad, the buildin%’s aré of tho following dimensions :
Manufactory., 26 by 26 fect, story and a-half; press
room, 39 by 13 feet ; dri' housé, 26 by 100 feet, two
stories high. Thuse buildings are of frame, covered
with rough siding and shingled, but not lathed and
plastered. They cost, with fixiures, about $2,500.
One of the bost arranged factorics is the new onein
Cortland County. already mentioned, and designed
to ronsume the milk of 1,500 cows. We quote a brief
Aeseription of it, as furnished by the superintendent,
Mr. Smith :—

" The manufacturing room is 82 by 40 feel, and
guatiine suven vats, 13 feet long by 3} feet
wide, of six hundred gallons capacity ~each.
Therc are two places by which the milk can be
emptied, 80 a8 to keep the waggons waiting the least
poss®le time. The milk is weaghed instead of being
measured.  Adjoining the work room is the press
room, 50 by 16 feet: there are ten presses on each
side. The sink containing the curd stands on rails,
£0 a3 to be run into the press room opposite the
presses. There is a spaco of Four feet behind the
sink. 20 the hands can work the eurd and not interfere
with those who are di?ping it ont,

“The engine, of eight-horse power, stands io a
separate buildlng. There {8 a (horizoutal) main
steam pipe, six fegt from the floor. to which are
attackied six steam pipes conmecting with the vats;
the hands ¢an in this manoer go around either end of
the vats.

~ The bnildiugs are on a level so that the cheese
¢an be run from the press room on trucks into the
curing house. between the counters. 'This obviates
all carrying of the cheese.

“The back side of the work room is huilt of
masonry, and the water, fifty feet fall, hrought into a
large reservoir directly under the platform upon
which stand the receiving cans. Under the work
room is laid flagging, over which tlows a stréam of
water to keep it free from any matter that might col-
1ect there if the foil under the building was soft.

*The whey vats ave a long distance from the huild-
ings, for we believe the milk will absorb any impuri-
ties of the atinosphere. Hog pens are dispensed with
entirely. for past experience proves to us that if
cheese i3 properly made there is not evnough nourish-
ment left in the whey to make it profitable for pork
raising. '

In the factory just described, and in many others,
steam is used for warming the milk and cooking tke
curd. Sometimes only a steam boiler, set in brick
work. and provided with distributing pipes, is used,
hut in others there is an engine usually from four to
eight-horse power. There are, however, vata con-
{rived with & leating apparatus attached to them,
which many prefer as cheaper, unattended with noise,
and free from risk of explosion and other accidents.
Ralnh’e Oneida Vat and Heater is highly spoken of
by those who have tried it.  Very simple presses are
employed in most of these establishunents. consisting
of a stout iron screw with the necessary attachgents
for holding it in position, and recciving the hoop
containing the curds. The serews are turned down
on the cheese with an iron lever from time to- time
until the needed amount of pressure is obtained.
Some are, however; adopting a species of press that
is of a self-acting nature and does not need walch-
ing The zcrew la, however; cheap, strong. anid re-
quirés but little space.  Wooden Loops or moulds are

in general use ; but a firm in Utica bave recently in-
vented o metal hoop which is thonght to be superipr
to the wooden ones. Tables and racks of convenjent
height for handling the cheese are arronged in the
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cuting bouse. On {hese the chacke is placed when it
leavés the press, and there it remalns until the curing
rocesd {2 flaished. The cheese rack deseribéd ina
‘ormer fssue of {his paper i3 mach used. Without
oing into minute detatla at present, and rdserving
ot future coneideration the advantageaand disadvan-
tages of checse factories, wo close fhig asticle by
quoting an estimate of the ¢ogt and profits of oné of
these catablishments. as furnished by the Seertary
of the Maine Board of Agriculture in hix veport for
Iast year - .

“The factory charge for menufacturing cheese ia
'one cént per pound § rennét, salt, bandage, annatlo
and boxes, as well a8 the carting of cheése to market,
belng charged to the nssociation and paid by each
dairyman in proportion to the quantity of milk fur.
nished during the seafon. All other expenses, in-
cluding the caro of tho cheese while curing, &o., is
paid by the manufactarcr.

“To run o factory using the milk of six Luadrel
cows will give consiant employment to at least four
persons, half or morc of whom may bé females.

1T At onc of tha factories poar Rome, New York, in
1862, the price paid for the services of a man and
woman, who were the foremen of the establishment,
was ono dollar cach per day and board ; others re-
ceived from two dollirs to foar dollars per weck :
and I was informed that the actual cost of manufac-
turing the milk of six hundred cows for the scakon
was scven hundred dollars. 1t is presumed this sum
did not cover Interest on capital invested for build-
ings and fixturcs, but was the amount paid out for
labour, board, fucl, étc.

% From these data It will be cagly cstimated what
amount of money can be realized from the business
of manufacturing. Allowing that the C00 cows pro-
duced on an average 460 pounds of cheese cach, there
will be in the aggregate 240,000 pounds. The cost
of gogw-éll-constmclc factory will not be far from
$3,000.

We have, theén, 240,000 1bs. at one cent - $24100
Cost of running factory - - - - - - $700
Interest on buildings, &¢. - - - - - 180
Annual wear and tear, or depreciation of
property - - -~ - - - - - - « 200
~—— 1,080
Profits « - « - - « - . $1,320
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Statistics of Cheese Factories.

The following siatements are from reports made
at the late Cheese Manufacturer’s Convention at
Rome, Oneida Co., N. Y, -—

Alfred Buck’s Factory, Vernon, Oneida Courdym—
Number of cows, 470, for six months ; 145,695 pounds
cheese made ; 10 10-100 pounds milk made 1 pound
dry cheege ; cheese sold for 13 cents per pound ; the
cost of boxes, bandage, salt, &e., 40 cents for 100

ounds ; price charged by cheese-maker (he furnish-
ing his ‘own belp) for making cheese, $1 per 100
pounds—makin}; whole cost $1 401.

Williams, Adams & Dewey's Fuctory, Hamplon,
Oneida Co~Number of cows, 3503 pounds of milk,
976,375 5 pounds of cured cheese, 45,959, sold for
$12.279.7% ; 10 pounds 2 ounces milk made 1 pound
checse 5 price of making cheese, at $1 per 100 pounds,
$959 59; incidental expenses, $386 92; total,$1,346 51.

Whilesburo® Fuclory, Oneida Counfy—Number of
cows, 650 ; ¢ight months milking ; number of pounds
of milk was 2,122,855 ; number of pounds of cheese,
207,313 ; rold for 12 cents and 88100 per pound.
Thirty cords of wood, used costing $90; 3 tons of
coal, costing $24. Expense of bandage, salt, boxes, &c.,
45 ct3. per 100 pounds ; shrinkage of cheese 4 per cent.

Clark’s Factory, Vernon, Oneide Co~Number of
cows (not reported;) pounds of milk, 955,915 for
four months; number of pounds of cured cheese,
101,694 ;: number of pounds of green cheese, 107,083 §
9.399 pounds of milk for 1 pound ‘of cured cheese ;
cxpense of boxes, &c.. 40 cents per 100 pouunds
cheese, i

Miller’s Fuclory.Constableville, Lewis Co~290 cows ;
£71,515 ponnds milk ; 100,089 pounds cured cheese.
Net sales of cheese, $11.011.645 9 7-10 pounds of
milk for 1 pound of ¢ured cheese—the awmount of
shrinkage wus 6 17-100 per cwt.

Deerfield and Marcy Factory. Oneida Co.—700cows ;
1.949.215 pounds of milk: 193 335 pounds cheese;
10 $2-100 pounds of 1nilk. 1 pound of cheese 5 cheesa
x{gtl_d for 13 611-1000 cents per pound, delivered at

ica. :

Lowrills Factory. “Lels Co~— 600 cows: 1,763,934
ponnds milk ; 172,162 pounda dry cheese ; shrinkago
8,754 pounds; cheese sold for 13 7-10 cents per
pound ; cost of Landage, boxes, &c., 43 cents.
Georgelouwn Fuclory. Madison Co.~435 cows; 1,538,904
pounds of milk ; 156,911 pounds of cheese 3 9§

pounds of milk for 1 Ipcmnd of cheese 3 fhrinkage 3
por el : cheese sald or 12) conte per pornd,



