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air cream 

ing water

*♦*#**4*4 great benefit to the patron or the 
producer of the raw material The 

dees not need to expel any 
more moisture than in cool weather 
in the spring or fall, for he can leave 
the proper amount of moisture in the 
cheese.—say from 84 to 35 per cent, 
according to the richness of the milk. 
A cool room is of a uniform tempera­
ture, consequently the ferments in the 
cheese work slowly. The moisture in

Tellord Bros., of Ennismore Town- pounds sach. This was just abouta r^°:ïïchhr.i; szrjt ,r.
months last season, 76,039 pounds of milk was delivered to that factory, 
milk were delivered to the Myrtle These cows had good feed and were 
cheese factory or an average of 6,268 bred to milk.
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Why Do Shrewdest Buyers Choose
Cool Curing of Cheese

J. A. Ferguson, Leeds Co., Ont. SHARPLESThe
the room remtains at from 

that the cheese practic 
weight. This is where th 
his profit. You

79 to 80
ic-per cent., 1 

ally lose no 
patron gets 
a iwund of

The first question to be considered 
in a discussion on cool-curing is : 
"Whom does it pay, the patron or the 
Manufacturer?” As a rule the maker 
gets no more for making cheese 
whether a cool room is in connection 
with the factory or not. During the 
bet weather however, he feels perfect­
ly sure that his cheese will be wanted 
at the highest price providing the 
milk is received in good condition.

A different type of cheese can be 
made in a factory with a cool curing 
room in connection. In an ordinary 
room where the cheese is made to fit 
the temperature more moisture is ex­
pected to keep the bacterial growth 
from working too quickly. Just the 
same factors govern conditions in cur­
ing cheese as in growing a crop on 
the farm. If a rapid growth is wanted 
we must have heat and moisture. By 
placing a green cheese in a hot room 
we get too rapid a growth, that is, 
the ferments in the cheese work too 

Ulekly. As a result the cheese will 
. * up or go off flavor.

BAVINO IN SHRINKAGE 
It is here that the cool-room is a

Tubular Cream Separators?s
of less milk for 
i better quality 

uality will

cheese out •

skimming force Tubulars save—year after year—wtat others lose*' This saving 

rapidly pays for the Tubular. Tubular users soon find themselves the 
full price or a Tubular ahead of users of other machines. This saving ^ 
repeats itself time after time during the long life of the Tubular.

Here is another reason : Dairy Tubulars con 
nor other complicated parts. They are perfectly simple.
They last a lifetime, are guaranteed forever, by the 
oldest separator concern on this continent. Being 

v simple, Dairy Tubulars la t several times 
longer than the best of others. So shrewd buyers again 
save the cost of several separators by buying c 
Tubular, which lasts for life.

’ *Thiî
of cheese
please the consumer and he will be 
ready to pay a higher price for such

ra q 
and

Just a word about the ice chamber 
and curing room After building, the 
ice chamber should have a oeat of 

to preserve the wood and keep 
out mould. Also the cement floor 
should le whitewashed before it is 
filled with ice The wood-werk in the 
curing room is better painted, and the 
cement floor whitewashed every 
spring and once or twice through the 
summer. This white washing is a 
great help in keening down the mould.

Cheese-buyers have it in their own 
to make cool-curing general, 
m make a preference in price, 
uarter of a cent a lb., and you 

soon see every factory equipped 
a cool room.

tain neither disks
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exceed most, If not all, others combined. Probably replace 
more common aeparatora than any one maker of such machines 
sells. Our local representative will show you a Tubular. If 
you do not know him ask uahis name. You can own and use a 
Tubular cheaper than any other. How can you afford to 
waste time or risk money on any "pedd'erV or other inferior 

machine? Write today for 
catalogue No. JR3
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withope THE SHARPIES SEPARATOR CO.,
Winnipeg. Mass.

Two Factories or One
J. F. Flood, Peterhoro Co., Ont.
The Myrtle cheese factory, 01 

which I am proprietor and maker, at 
one time received 800 standards of 
milk We new receive only 400. One 
of our patrons for some reason or 
other was dissatisfied, and started 
another factory just one and one-half 
miles away. All of the milk could 
have been easily manufactured at 
one factory.

The eetablishm

Ml SALE AH WAIT AITHTBIII
TWO CENTS A WORD CASH WITH ORDER

- PERFECT ’• STEEL CHEESE VATS
ar TO WHOM THIS MAY CONCERN.

DAIRY HAND WANTED to take charge of 
herd of Registered Holstein* flood wages 
and yearly engagement. Write J. 0. 
Drewry. Olen Ranch. Cowley. Alberta.

This is to certify that the Cheese 
Vat bought from The Steel Trough 
and Machine Co. of Tweed worse 
to our entire satisfaction. I think 
it is a perfect article—do not see 
how it could be Improved on. It is 
a sanitary vat: no trouble to keep 
It clean and sweet; no foul odors 
from it. It makes a cheese-maker's 
work a good deal easier as the 
elevating attachment makes it pos­
sible to raise and lower it with a 
lever inch by inch. The operator 
always has perfect control and con­
sequently does not strain the vat 
like the old way of knocking out 

• Patented teoe t*,c blocks with a crowbar. We are

•S SUSSLT.SSUW ss a SafAT.are
Steel Whey Tanks. Btsel Cream Vats, and eom,"end the Steel Vat. I will buy 
Steel Curd Sinks. Steel Agitators, Steel no °,her'
Butter Whey Tanks, Milk Cooling Tanks,
Steel Whey Leader, Smoke Stack. Morrisburg, Ont

The SteglTrough CaJ-td,^ Tweed. Ontario

A
WANTED--Oood r-condhand Simplex or 

Success chum State price and eondl- 
Donval-Bvans. Ltd.. Owen Sound.

ent of this new fac­
tory means just a double expense foi 
manufacture, and the people now set 
it. They realise that the best pro­
fits come from the large factory, as 
there is less expense in manufactur 
tng per hundred pounds of milk, and 
they get larger profits from the buy­
ers, as there is 'ess work inspecting 
the cheese and getting it out.

Before the competing factory was 
established I had bought the old town 
hall, intending to make of it a win­
ter creamery and thereby provide a 
market for the milk of my patrons 
the year round. Since the' new fao- 
toy has been established, however, 
my business has not been large 
enough to make such a course advis­
able. The patrons are losing and I

EXPERIENCED MAN WANTS TO KNOW 
of a good place to start a creamery or 
of a place where a oheeee factory could 
be converted Into a creamerv. Apply 

Box D„ Jam and Dairy, Peterhoro, Ont 
FOR SALE—Success churn cream vat boL 

ties. cane, belts, pulleys, etc. Above ma­
chinery used a month.—C. A. Harris 440 
Waterloo St., London. Ont.

M AN WITH SOME EXPERIENCE^ANTED 
for Creamery for coming season -J. 
Stonehonse. Port Perry. Ont.

FOB HAL* Two Steel Cheese Presses good
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SANDY ROBERTSON.

r CREAMERY MEN8 T WES*' *1. ANpC VÉou'laT I ONV ” ' 

An- p-rson who Is the sole head of a 
I*™17- «P »nr male over 18 years old. 
may homestead a quarter section of avail­
able Dominion land In Manitoba. Saskat­
chewan or Albirta. The applicant must 
■ppear In person at the Dominion Land* 
Agency or snl Agency, for the District 

by pro,y. m"T be made at any 
on certi in conditions, by father,

of Intending £SSSSüJr9*^' 
—wiL1*?!-*** tenths' residence upon and 

aof the l*nd ,n each of three 
bomesteader may lire within 

?JÜÎ*” of h,e homestead on » farm of 
1 ?*•*..88 •eees solely owned and occnp-

district*, a homesteader Injaragura essu* *bt
stead entry (Including the time reqnlred 
1*1,eern homestead patent) and cultivate 
fifty acres extra.
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M ng. because there are two 
where there should onh condition you equip your 

Refrigerator.
The following letter fully 

explains what they arc do­
ing for those who use the
EUREKA REFRIGERATOR.

‘in

t v Cheese as a Food
The great majority of consumers 

are inclined to look upon cheese a* 
a luxury onlv to be used along with 
other food to make it more palatable. 
Experiments reeentlv carried on hy 
Secretary Wilson of the United States 
Department of Agriculture prove 
that cheese can he used as a sole ar 

of diet, and that it is a healthy 
economic food. As a result of 

these experiments. Secretary Wilson 
claims that cheese should he 
a staple article on the telle, and 
one pound cf it is equal to two 
pounds of fresh meat.

University students who were the 
subject» of thete experiments lived for 
some time on cheese and 
they eating from one-half to one 
pound a day of the former. The re­
sult» showed that the student» so ex­
perimented on were just as healthy 
and able for their work as those eat 
ing an ordinary ration in the College 
dining hall.
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/O- W»A NO
«4» Of mould whatever.

Il was st, sglis/grtory in 
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has already fa,d meTZ
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HH. /'ARKIS SO ft.

Eureka Refrigerator Co. Ltd.Toronte *“’

of

ial
tola

th/i

more of

T
advertisement will not be paid for.

a
-1r


