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«roiimis, luit as the farmers are de- ----------

ssvzftfjL'i: Mrs **
■eems desirable that every effort - "!M,tTal l're*mery palrollH are dissails

TÆ,XT'... «£.jMÏXSr5K.“,St:!r....... r«n—." th. Com- suri srs s?.‘Kr,miaaioner to encourage the sulwtitu- get the price „f it |„,„ his pocket ^îîhout 
turn of the cream gathering system beta» detected.» Would It lie advisable to 
for the whole milk system, hut we shall hav‘1 ■» ««distant salesman P-8. 0.. Haldi- 
endeavor to improve existing condi- nuî,,d- °nl
turns.” » I» quite poasihle for .a test of

•be exports of butter have fallen ,'mmi to drop owing to several fac- 
«luring recent years, but there is tu.T*< “8 variation in percentage

in decrease in the quantity manu- <'f f»t in the milk, variation in speed, 
factored and it is just as important veri»tion in temperature,, change of 
as it ever was that the quality should <‘ro*m «rew, etc. Unleea the hotter- . 
be of the highest class and that the m“k,‘r takes the overrun us pay, or ' 
creameries should lie conducted on l’“rt. W» f»r manufacturing, 1 do not , 
economical lines, not only in regard how he could cheat the patrons on
to cost of operation, but so as to en- t,,8.t 11,1,1 k,,,,|» the price of it in
sure the highest possible return from hls IMK'k,,t* assuming that all patrons' 
the raw material supplied. tests are conducted in a similar way.

It would be much better to have a 
committee selected by the patrons to 
look after the selling of the butter, 
or if this were not practicable, have

creamer,™ or Jo not patrona of Guelph. ‘ ’ A C '
cnees»* factories care whether they get 
all that belongs to them or not y Pool- ' 
mg the milk is the common practice 
geneially, and rich and poor milk is 
all paid for by weight regardless of 
quality.

Creamery Department

i

New discoveries of undoubted rich-
SÆïfffc -c;ra„ rrss
famed Cobalt. Tet s more certain re 

“• *b" ~

*»*»♦***«♦»***,,»*,,„,,5
Improvement of the Creamery 

Industry

1,11 08Trying on an extensive series 
experiments during the prese.it season, 
having for its object the impi ivement 
of the creamery industry in Canada. 
The work will he in charge of Mr. Geo. 
H Harr ( Inef of the Dairy Division, 
who will lie assisted by Mr. J. (J. 
Mouchard, creamery expert, and oth
er members of the dairy staff.

Speaking of the proposed experi
ments, Mr. Ituddick intimated that 
they would he conducted at a cream
ery and at the farms of some of 
its patrons, somewhat on the lines of 
th.* experiments in the cooling and 
treating °f milk which were conduct
ed by Mr Harr during the past two 
seasons, the results of which hav 
ready effected so marked a change 
improvement in the methods of h 
Hug milk for this purpose.

Mr. Ituddick is a strong believer in 
the value of practical demonstration 
or illustration in matters of this kind, 
ami he points to the success which has 
followed the Department’s . 
tmns in the cool curing of cheese and 
to th«- work alrea.lv referred to in 
connection with the handling of milk.

Hie creamery industry in many 
parts of Canada is row conducted on 
«bat is known as The Cream (iath- 
enng System. It is recognized that 
the methods at present followed in op
erating creameries on this system are 
defective at certain points ami these

1«« ACI’ES OF TNI RICH AGRICUL
TURAL LAND8

now open for settlement and made ac
cess. „ie through the const ruction of 
Railways and Colonisation Roads

TNI FERTILITY OF THE SOIL 18 
UNSURPASSED

urns
msln on their farms continually. These 
also provide a market for farm pro- 
duoe at prices aneqnailed anywhere. Concern for the Cheese Factory 

Patron«“«rJi'.V.'JTPT
tlnentnl

•vpi TumuTv. mast ts
of Manitoba, and IN miles nearer the

That the experimental stage is posts « te-ex Jtes:
viïUd

W. O. D. A. Herd Competition
Th.. Dairy Herd Compétition in ron- 

nm-tmn with the We,ten, Ontario 
Dairy Association will lM* continued. 
The rules <>l the competition will |H* 

as last year, hut a change 
!" 1,1,1 *“>' of awarding the priaes has 
»iiry

Kindly explain these changes

D. SUTHERLAND
Thw Director of Colonization 

PARLIAMENT BUILDINGS, TORONTO
Det Farm and Dairy ascertain 

Mr. l’ublow the results he has got 
from 2..r> or 3 per cent, milk and 4 
per cent, milk m the weight and qual
ity of cheese, and we will see that 
then* is just as much or more injus
tice done the patron sending rich milk 
t» a cheese factory as there is to the 
creamery patron sending rich rream.

If we are going to agitato for jus- l!,|<>. '
tiee for one class, why not agitate for lo >'"ur patrons.

Stonehouse, class I. mi patrons 
vntario vo., Unt. factorirh

«s inr tir tes* 
rui,io™„r„D r::r;1 s «sr slîlïÆi. dim, „„ thin page, -Mitor. lie. V, OH. Sl.t lOlii!hml. 3

8 to 11 miwa (induire., the f,dlow-
Mr. G G. Publow Replie* «“•»'«

is still commonly in use. It is un- C „ " 2 KOH catronh op crkamkrirh.
necessary to give here reasons why * To the patrons who furnish
sueh is the ease, hut it may be truth- tho Ut* ^'<1. 3rd and 4th largest
fully said that it is not because the am,"mt »f hotter fat per cow to anv 
pc.ple have not been advised by dairv ,,V‘“nV'rv Western Ontario from 
instructors and dairy schools, to adopt *\,at„l8t “» Ort. 31st. 1010, from herds
Kn.liTn l>»ir.vr.S, l„t,"l''»i“)1""!i*kt,t<!r «id. »?"«". al'ft'ïôaio; 4th'

differ, nt richnesses for cheese making 1 M IWI
h-«ve already been made public. We „ ^ ;* „Tp the patrons who furnish 
must not forget that the patrons of 1,1,1 ,*t. 3rd and 4th largest
cheese factories own the proceeds de- "mmmt "f hotter fat per cow to anv 
rived from selling the cheese and may Western Ontario fron

-flt '
But this is „„ parallel with the dis- *:-m' ar<«. 00 ; 4th. |S 00 ’ '

cusiuon regarding cream testing, 
which has been before readers of Farm 
and Dairy during the past few weeks 
I he question is not as to whether or 
not c reameries should use the Babcock
for every <tchni.• rv'1 'mi'''Kast.'-rn ' ()n- ,|A hrnnu' (value $10 (KI) to

creamery managers are employing cor-
r«*et methods in making the test. To ------- ------------------------—______-

'***“«• «rmiswi

as-ijL-rs zn u“m,o*oain vogue, were operating the teat with buHDrm.I. r ',7^‘n.ted' a nloe 
Ins great a degree of inaccuracy as p^y"'Vt

the ^saitwt
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Windsor Butter Salt
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