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in devoting the whole of one's time 
to harvesting a hay or grain crop.

No
Look After the Milk.

making, sanitation, etc., of a factory 
into account when bidding, and would 
make allowance for the probability or 
possibility of latent tlavors devel
oping when the goods arrive in the 
Old Land, and gauge his price accord
ingly, there would be more variation 
in the values obtained by durèr
ent factories than there is at the pre
sent time. In other words, if the ex- 
porter would put a premium on good 
buildings, good curing facilities, and 
other equipment necessary for the pro
per handling of milk and making 
cheese by paying a higher price for 
the cheese made under 
tions, it would do

URING July and August pat
rons of cheese factories and 
creameries should redouble 
their efforts in connection 
with the0 The Cheese Trade.

Not Enough Difference in Price as Be
tween Good and Medium Factories.

care * of milk 
for cheese or butter 
From now till the

making, 
end .f Aug

ust is the very worst time of the 
year for making fine cheese. .The fiav- 

that will develop in milk during 
this period if not properly cared for 
are almost innumerable, and capable 
of all kinds of odors, combinations, 
and conditions. If, however, the pat
ron watches his cows carefully, giv
ing them an abundance of good water 
and wholesome, succulent food, and 
looks after the milk in a way that 
will preserve it from contamination 
with bad flavors, etc., he can, with
out any great difficulty, provide for 
its deliverance at the factory in good 
condition

To do this, however, requires 
application, and the time of some one 
individual whose « uty it vhould be to 
look after the milk. Cleanliness 
most important in connection with 
the milking utensils, the milk
ing and the keeping of it over 

. The air surrounding milk 
that is being kept over night 
should be pure and free from any 
odor that would contaminate the 
milk. The aeration

The recent criticisms of Canadian 
dairy products made ty- the High 
Commissioner for Canada, as noted 
in these columns two weeks ago, have 
aroused considerable interest in the 
country. It was shown, and we think 
fairly, that it is the average factory 
that is doing the most harm to the 
Canadian cheese trade. The very bad 
factory can be left severely alone if 
need be, and in this way an improve
ment brought about, or thv concern 
compelled to give up business, 
very hood factory, with up-to-date 
buildings and equipment, and where 
every effort is put forth to turn out 
the finest quality of product, will 
take care of itself. Hut the medium 
type of factory, with nothing very 
good and nothing very bad about Üie 
buildings and equipment is the hard
est to do anything with. At the lo
cal markets their cheese brings the 
same

such condi- 
more than any

thing else towards bringing about an 
improvement. During the past few 
years quite a number of factories 
have gone to the expense of putting 
in sub-earth ducts and properly insu
lating their curing-rooms so that the 
temperature can be kept under con
trol, and it would be most interesting 
to know if the buy er appreciates such 
efforts by paying a higher price for 
Uic product, or a little less for drees, 
cured under old conditions.
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The

n. , of the milk la
a so important, and ahoufd not be ne
glected. It should be done in every 
case as soon as the milk is taken 
from the cow, and before it is cooled. 
While some authorities may not


