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BUTTER & EGGS

We are not com-
merchants.  We
prices and remit
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mission

We have been in the
business twenty years.

Our service to farmers Is the very
best experience can produce.
We supply cans, both small and
larpe, and do ail that any ether
reliable firm can do—and then

Drop a line for particulars to the

Toronto Creamery Co. Limited
Toronte
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The Makers’ Corner

Butter 4 vd Chease Makers are In-
vited to sund contributions to this
. 10 ask questions on

matters relating to making,
and to suggest subjects discus-

Pepsin Being Used in Wisconsin

HE following communication, re-

ceived from the Dairy Depart-

ment of the University of Wis
consin, gives an authoritative account
of the extent to which pepsin has been
used as a rennet substitute in that
state:

“We sent you yesterday copies of
our circular on the use of pepsin tn
cheesemaking and in addition will
say that owing to the shortage of rem-
net extract, because of delayed im-
ports from Europe and the consequent
high price of extract in this state, &
numbor of cheese factories have be-
#un using pepsin.

“In a careful way to learn whether
it can be succesfully used as a stand-
ard for remnet, previous experiments
were made at Wisconsin, Oto, New
York and Canada, and although &
few cheese were made, these all ture-
ed out well. Additional cheese made’
last fall in Canada proved to be of
#ood quality this spring. Cheese made
at the Wisconsin station this spring
and sold when & month old have given
entire satisfaction.

“Out of the number of factories in
Wisconsin now using pepsin, nome
have reported any serious difficulty,
and there is no reason at present to
suspect that there will be any trouble
arising from the use of pepsin, as no
change whatever is made in the quak
ity of cheese with the use of pepsin.
We belleve that Conada cheesemakers
would run little, or no risk in using
pepsin, instead of extract,” and the
method we use for handling pepsin is
described in the clreular sent you.

The following extract from the cin
cular Yeferred to in the above letter,
contains the recommendations thet
have been made to Wisconsin cheese-
makers regarding the use of pepsin.

Use of Pepsin Advocated.

Cheese factories In Wisconsin and
elrewhere face a shortage In the sup-
ply of rennet extract, due to de
creased Imports from Burope. This
shortage can be met, In part, if fao-
torymen cad patrons will make eof-
forts to prevent the waste of calf
stomachs, throughout the state.

Pepsin, a similar product as rennet,
from the pig, sheep, and certain other
animals, has been proposed as a sib-
stitute for rennet, in the making of
some kinds of cheese. Pepain can he
obtained through any dealer in cheest
factory supplies

On account of th

Pasteurization is Coming
HY not pavteurize?

of Minnesots,
the same is true In the Unfted States.
He writes in The Dairy Record as fol-
lows:

‘Do you realise which way the wind

e
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rick that bears the stamp of the govern

ment official

To extend thie advantage to all 1o
creameries of the province, grading
depots have been opened at Prince
Albert, Saskatoon, Regina and Moose

Jaw, and creamery owners . any
part of the province can ship thoir
butter to the depot nearest tucir
creamery. The butter will then be

fes, and with two new cooperalive

creameries In operatjon and a large

increase at most of the older ereamer.

les, together with the butter from tle
eries

cream: not under governm: nt
supervision it is expected that the cx
port of butter through the
Dairy Branch will this year reach a

Flnm—n Institute Meeting

Institute

lowlng in the creamery

#tay? Glancing through a ereamery
paper we notios the

ings of artioles: “Pasteurized But
ter,” “Effective " “Com-

pulsory Pasteurisation.” We beliove
that when the creamery papers are
discussing these subjects, they are re-
flecting the thoughts of many butter
makers and others who are interested
in better and more uniform butter, and
Judging from what is sald of pasteurs.
sation in the papers and at conven-
Uons, 1t is ouly & question of a very
#hort time tll every creamery in the
country will be pasteurizing ali orenam
used for buttermaking.

Used in Making Chese.
Some years ago, a few American
cheese were a8 a trial,

cheese in all respects.
past few weeks, a number of factories
In Wistonsin have given pepsin »
trial, and no serious difficulty has
been reported. cheene made
recently st this Station, and sold in
the Chicago market gave good satis
faction.
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Tlﬂ: annusl meeting of the West

‘was held on June 13 at the home
of Ex-Warden Scott in Smith Town
ship. Wet weather was mot allowed
to iiterfere with the enjoymen: of
the event, for though it disarran:ed
some of the usual features, these wore
more than compensated for by the
novelty of a barn supper. The tables
were set on the floor of the wide
driveway and spread with those
dainties that country ladies know so
well how to provide. Addresses w ro
given by Mr. H. B, Cowan, of Furm

and Dalry, Distriet Ripreaent: ve
MeCrae, of Norwood, the officer: of
the Institute and prominent faricrs
of the riding. Mr. cud Mre Soott

proved delightful horts and the meet-
ing in many respects vas & menor
able one.

A Gold Mine

on Your Farm
e

FOR SALE AND WANT ADVERTISING
THREE CENTS A WORD, CASH WITH OKDER

FOR BALE.~—Gascline 5 whnost
aew; & bargain. Write Box No, 12, 1 om
and Dairy.

FARM MANDY WAGON CHEAP
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