
f* r

{

A.
I.t t -

y

405THE FARMER’S ADVOCATE. -1. 1888 SEPTEMBER 1, 1898
^ BOXING.

and bottom; the lide fit well and*rePut°5 wiJrh?k* 
nailing; the weight of cheese is etwmped on the 
outsideof box, «well as the factory brand used by 
Messrs. Ballantyne & Bell.I181BSwashing the curd in the vat, being careful to either 

case not to have too much moisture in the sink.
After the whey is run off, the curds are placed in 
the sink till they mat, then cut mtoblocks and 
frequently turned till ready to mill, in from one and 
a half to two hours.

milling, salting and pressing.
The Barnard curd mill is used, which is run with

smoothness of the cheese. They are

gi» i« y ,»■»»* rç «HTSnTÎS- * znss: Sr'ira: psa» gw**»salted at the rate of two and t^ee-9uarters to pabrons, cash to patrons, and hatencedue
three pounds of salt per 1,000 pounds of milt ® i^|ch jB paid by cheque. Mr. Bell
Gassy or off-flavored curds get more {££££"’ $1.86 per 100lbs. of cheese made, and the=BS‘a;S.Ligrg ggâfa&jüttaÆttrfcaa
asa &s?.Krii“ a sm
liable to result. It is also well ^ have tiie particles ‘The butter was made for Si cent* per
of curd well separated before adding tim sait,that my WM eminently satisfactory and many
the salting may be uniform. The curd is stirred pound. An,8WM e“tronsJegTettedthe commence

ment of cheesemaking, as they 
prised the skimmed milk which 
was returned to them.
THH HOGS THAT GET THE WHEY.

As stated above, all the whey 
is fed at the factory, so that the 
cause of so much trouble in many 
factories - sending home sour 
whey in the cans, thus tainting 
the next day’s milk—is totally 
avoided. At the time of our 
visit about 400 hogs were being 
fed, most of which were of the 
bacon type, and about a double
deck carload were ready to chip. 
They are of all colore in which

I Wtfi2S«SSSff,i‘IP thrifty lot and were being eco
nomically fed. They receive 
three drinks daily of sweet whey 
and two feeds of pea chop and 
bran, from 1 to I of a pound to 

E each pig at each feed, mixed in 
1 ’ the proportion of a ton of pea 

chop to 8 of a ton of bran. This 
!. > is soaked in whey three hours 

before feeding and is found to be 
| the most satisfactory grain food

600 or 700 feet north-east of the 
factory, is kept clean and com
fortable. Whenever a pig goes 
off his appetite or shows any In
disposition he is turned outdoors 
for a day or two, which usually 
puts him right. They aw group

ed according to color, size and form, and Wheq- 
evera tot tonds to get too thick and fat they 
are turned out into the yard and their grata ration 
reduced. In this way the bacon form is adhered to 
and the proverbial "strip of lean " secured, the pigs 
going off when about 8 months old at about 200
pounds each.

THE INSTITUTION AS A WHOLE
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DAIRY.
Operations of a First-rate Canadian 

Cheese Factory.
Oheesemaking, as conducted at first-class Ca-

vive the intelligent and experienced maker power 
to control hie work in every stage. To do this only 
oweet. «rood-flavored milk must be used, and a good 
maker will not accept that which is otherwise, if he 

detect a faulty condition. Sometimes, how- 
£^er mük a little off will slip in, especially if well 
cooled down, and will not develop the bad flavor 
HI? heat is applied. The Tavistock (Oxford Co., n„t i factor/, owned by Ballantyne & Bell, and 
oDeratedunclèr the supervision of Mr. A. T. Bell, 
has a reputation to be envied for the excellence of 
the product turned out. The cheesemaker for this 
and last season is Mr. Moses Knechtel, who appears 
thoroughly versed in every detail of the work en
trusted!to him and his three careful helpers. The 
factory has 140 patrons (many of whom send small

odor This is only found in milk from careless 
natrons, and generally at such times as harvesting 
or other pressing work causes the proper care of the milk to be neglected. The best cfass of patrons 
never aflow anything to prevent giving them,lk 
the proper attention, which is to 
aerate it by dipping or pouring 
in a sweet atmosphere before it 
is cooled, directly after milking.
Cooling without airing is bad 
practice, and serves to incorpor
ate flavors that give trouble m 
the curds,and are indeed difficult 
to eradicate even by very care
ful special handling. Whenever 
tainted milk is returned a printed 
circular is sent along with ir> 
pointing out the importance of 
having the milk in good condi 
tion in order to make good 
cheese, and also telling how to 
accomplish that end. The mam 
points are : let, the proper wash- 
infir And scalding the pails, qisd 
cansT strainers, etc , scouring 
them once a week with salt, .and

3rd, aeration and cooling of the 
milk,and the importance of keep
ing it out of cellars and other 
places where taints may exist.

great trouble with patrons 
who nave their milk returned is 
not a lack of knowledge in caring 
for it, but usually they possessSer^viewsastowltotLwmed

PER CENT. OP FAT, PLUS 2%, THE BASIS OF VALUE.

sa
end of the month, when the test is made. The 
patrons receive monthly statements showing to 
pounds of mUk, per cent, of fat with 2% added 
pounds of fat wÏÏh 2% added average 
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with some of them is to reject 
their milk.
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HEATING AND SETTING THE MILK
ETC.AND CUTTING THE CUBD,

The milk is usually all in the 
vats by 9 o’clock in the morning.
Atthi.■«»»»'«”44 inch., wide.

ference, in a milk can. rta „f riPe or sour

thi. » guided b, the rennet

JERSEY BULL, LORD OF DKNTONIA 60166, A. J. C. C.S 
EAST TORONTO, ONTARIO.IMPORTED TWO YEAR-OLD

OWNED BY W. B. H. MASSEY,
twice during the salting and two or three

pounds. They are then preesedin the gang press 
for 45 minutes and then bandaged carefully. The

îïeymfmte/of the vat in which they were made, put „f this factory le usually from one-eighth to a

milk i. eet b, .dding tom onnn» of ren™k P^rlj

"“jyysàsa;Ef'HKïi.ïiy"3»a üW* trsst«stf.ïïsætotoVtieo"»ô*=“- The ourdi, eut when it Fahr. ’ |W wUsjSs tort iiîkrt“ wdUdS*»™
Slits clean over the finger P^^/Sv minutes across. It stands on the floorand ^“edvHth ice jSi^oductTof the higheit quality, but the lower 
face and gently Wted- Thw >sal““SSd It has an.opening ^he Mtom J^mj^ch to. handicapped by the enormity
after setting. The perpendicular knife cool air circulates. Z!^a8^tos ^competition with which they meet. No doubt thecrofswire and &ThwUe. which cuts g-çojdjgn weather by J fremtoetepn^

curf'ebow^wdiToî^tbe'botiron?endtbewêeyierun .„dpi«etnebip.
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