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PRODUCTION AND THRIFT

Consists in produeing all the eream you ean

and shipping it to Belleville Creamery
‘We furnish Cang and pey, Express.
We never before paid such prices for eream.
We are the most up-to-the-minute Creamery
in Eastern Ontario.
WRITE US.

BELLEVILLE CREAMERY, Limited
118 FRONT STREET - BELLEVILLE

FARM AND DAIRY e

\

| Cream and Butter
Advance
Westem Ontario Dairymen Line Up Behind the Movemcat
13 B will go as far as the money cent. seconds; balance falling lower.
W ot ow disposal will let us Mr. Scott emphasized the willing-
and as far as the people will ness he had found amongst
» gaid Chief Instructor pay & higher price for the butter they
Frank Herns, of Westera Ontario, to- received provided its quality was
ward the close of the discussion on guaranteed. He also showed the
cream and butter erading at the an- necessity for putting the date of
nual cheese and creamery meeting, manufacture on each package, and for
held at the Agricultural College, Dairy keeping the churnings distinet, 60 as
School, Guelph, on Dee. § That suffi- to be able to cut out inferior churn-
clent money should be torthcoming to ings. He would be glad, he , to
introduce the system as soon as it cooperate with any creamery men
was seen that the dairymen of the who wished to find vut the condition
province wanted it was intimated by in which butter reached the city ware-
Geo. A. Putnam, Director of Dairying houses.

for Ontario, That the people will sup- A Lively Discussion.
rt a movement having for Its object  *It you will do the work 1 will glad-

po!

the establishment of cream and butter 1y send in 14 boxes or any other

grading can be {nferred from the ex- size for scoring,” sald Wm. Newman

pressed opinion of those in attendance at the close of Mr. Soott's )

at one of the largest gatherings of re- Mac, Robertson, MANAZET of the Belle-
strongly approved of

support us,

e presentative dairymen to meet at the ville creamery,

college. “Right now is the time to get the work that had been done. For 86

COTTON SEED MEAL
CRACKED CAKE

w HULLS
Selocted Quality

Bar Z Brand Owl Brand Dove Brand Jay Brand
€ Por Comt Protein 41 Por Cont Proteln 38 1-2 Por Comt Proteln. 96 Por Cont Protein
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wiupiis F. W. BRODE & CO. Buidf
Established 18675
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to business and establish & com- curing & better grade of butter it was
plete systep of grading” sald Wm. nevessary to srade the and It
Newman, of Ontario County. “We was, there! desirable to establish
cannot move fast enough in this mat- both syster: At one J. L. Lackner,
ter. The war has caused such de- of Bruce county, stated that it was
mand for our butter in Great Britain necessary to get the cream in better
that large amounts of it are being condition. Cream
shipped there each season. Under cepting cream that they

war conditions they may not be very have looked at 25 years ago. U
disgriminating as to quality of our pro- the old deep setting system, the milk
duet, but after the war they will dis- was rapidly cooled, Lat with the ad-
criminate between good and bad but- vent of the separator., little attention
the time for us to put was paid to cooling the cream.

ming In on every

_quimy into it, so that our butter will grade cream was col

help 1t to hold its own after the war  Chiet Inepector Herns stated that
closes.” Mr. Newman's sentiments the Dairy Gtandards Act allowed for

were warmly applauded by the dairy- the introduction of standards that

Ottawa Winter Fair

HOWICK HALL, OTTAWA
January 16, 17, 18, 19, 1917

Single Fare Passenger Rates on All Railroads
Entries Close January 5th.
For Entry Forms and Information, Write the
Secretary. :
WM.SMITH,M.P. W. D.JACKSON,
Secretary

President,
Columbus, Ont. . Carp, Ont.

men present. might be decided upon. It would be
In introducing the subject Mr. Herns. necessary to have the grades of cream
had already deen doné conform to the butter grades. Prof.
ormation on the on- Dean was of the opinion that the Act
Dutter as 1t reached should have been made more specific

beep made with Toronto dealers 50 will be taken up axain at the W.O.DA.
that a representative of the dalrymen gonvention, and promises to be as live
should bave pooess to the butter In g subject for discussion as any that
thelr storage roome with full 1iberty will confront the dairymen on that oo
to examine into Au émly‘-h:;:: :’; caston.
vices of Mr. J. B a The Dairy Standards Act.
fortunately been secured to CATTY O0  pnder the direction of Chiet Tnatruc-
the investigation and his duty had 4o Herns investigations, simflar
A o to score the butter, a8 he (0und ihoge conducted n ensters Ontarlo,
Do ctonding to grades that Bad beeh yere carried on with the object of a
o. AITANE® coining the relative amounts of

ain when they reach: Soment that from a given amount of
Cnes, with the object of g'g nor cont, milk 448% Tbs. of cheene

ed the wareh
findine out whether n‘bnnlfo"“ system L. obtained, while an equal amount
of grading were possible. of A per cent. miTk made 482 1ba. As

Mr. Scott's Report. i an object leason twn cheese had been

In reporting on the work he one put up by Miss Millar. of the dairy
dusing the season, Mr. Soow. stated school, indicating the difference in the
that he had commenced his ll'u“l:’h amonnt of milk_made from glven
e Ty 1 D P, R o
shipmet i e " e chaese ! nza. and 25 oz¢
70 per cent. had n:::‘:::l;e :ﬂc‘.::’ mmh:v. No further evidence
per cent. seconds. « anl r. Herne, wWas necessary to con
showed the fiavor of old creams five yince one that the auality of milk
per cent. was stale ot strong and nine ghoyld be taken Into consideration

per ocent. . Forty-two per cenl. when paving for it at factories, Prof
Was too high in salt. These ship- Tean held that It should be left en
ments were mostly June make. 10 firely with the patrons whether the

showed the ghould adopt the straizht fat or !

ved
effects of the hot weather. Sixty-one fat plus two basis of payment. A dis
shipments were inspected; 39 per cent. cugaion on the Keening of factory ac
firsts; 59 per cont. seconds, pounts brought out the suggestion that

grad: pe
wo per cent did ROt atandard forma should be drafted by
feath second grade. Perbaps, he sald, the Department 3
a still larger tage should have - The use of reanet subetitutes, the
been graded down. Fifty-elght per making of fermented milk, market
rowed an oid cream flavor. Of ‘welghts and other subjects of Interest
\nspected in Septem- to creamerymen and cheesemnkers
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