FARM AND DAIRY

(185) 539

Cheese Department

Makers are invited tosend ocntributions
t (his department, o ask questions en
maitors relating (o cheosemiaking and 1o
skt SubJocts for disoussion,  fddross

10 TheChoese Maker's 1) partuent.

Cheese Factories Doomed

we factories of
doomed They

PotorLoro
will have

county @ 3
0 1ico plice to creameries.”  With
t wement a recent callor at the
srue and Dairy ofuce (who, by the
M ws 0ot wish his name mention
{ in this connection, although ror
the past two years he hus had wn
portuinity of learning at first hand
the checse factory conditions in the
county) started in to discuss the
local cheese factory business,

In our cheeso fuctories here,”" he

the whey is a dead loss. 4
men only are getting it. Often
man near the tactory buys he
y and in other cases whero all of
the patrons are supposed to share
alike in the whey a few men living
we to the factory get it; and then
e whey is not always in good con-
Lition In cuses where the whey is
sild patrons do not get enough’ for
t. lu fact the price they get scarce
v amoants to anything

TWO REMEDIES

As o remedy for the existing evil
in this connection, cooperative pig-
eries. would help out somewhat,
it would be better to have the whe
pasteurized and have it sent back
ach day to the patrons, 1 noted with
much satisfaction the article of Mr.
Reddick's, of the Wooler cheoss fac.
Farm and Dairy, M 11th

tary, it
Mr. Reddick is much in favor of pas.
turizing the whey

At uny rate, let it be known,"
continued our  friend, “that unloss

some better means of handling the
whey is adopted, butter factories are

o
cheese factory
bas started as a butter factory this
spring, and it is hurting the business
of ¢heese making at other factories
around there. At Central Smith also
they are working into butter Mr
Campbell, the maker, I am informed,
s taking in either milk for checse
making or eream for butter making as
the patrons may send. The competi-
tion of the creamery at Petorboro is
tking it necessary to make butter
it Central Smith. In one or two 1n-
elsewhere in  the county
sveral small factories are likely to
ive s making cheese and a croamory
will Lo established in their plm:u-

‘In the fac situation,” our
ufdmant concluded, “the question

stanees

of this

haturally arises, ‘Is there a market
for this butte If there is not, we
had better stay with the cheese mak-
ng

“How will the situation bo met?
In my estimation it will help a lot
to properly pasteurize the whey and
nd it back to each patron
dairy farmers of the county ar m-
ng to realize as they never did be
fore the fecding value of skim milk
On that account the creamery is
bound to hecome more and more pop-
should like to know what
some of the local readers of Farm
and Dairy have to say about the
situation.”

Why Cheese Sold Low

Jas

ular, 1

L. Findlay, Cargo Inspector,
Glasgow, Seotland
Importations ot Canadian cheese to

Glasgow for the season of 1910 show

& falling off of 85,000 boxes as com-

pared

tion

with
was
al
low
ighont
antumn,
tively

1909.  This large reduc-
caused by a larger than
ke of Scotch chease and a

consumption  of

the summer and early
notwithstanding the rela
low retail price of cheese com

choose

pared with other foods, fresh meats,
bacon and  egus maintaining  high
prices threughout

Another adverse influence was o

striko of boilermakers in the various
Clyde engineoring works, which threw
a largo body of men idle for a few
months. Importers had, therefore, a
MOst unsatisfactory time carrying in-
croasing stocks from woek to weok, as
Jrices paid for Canadians were ‘toc
ligh to sell profitably hore in com-
petition with low prices ruling for
Scotch cheese, and many merchants
had ultimately to sell at a loss be-
fore the important rise in prices took
blacoe towards the end of the year.
SCOTCH MAKE POOR

The Seotch make, while a large cne
In quantity, was unsatisfactory in
quality, being much more irregular
than usual, discoloration being a pro-
nounced foature and hardness of tex-
ture noticeable.  Merchants here
affirm that public taste is changing,
and that u cheese of softer consist.
eney is heing demanded

The prevailing dissatisfaction with
the season’s make resulted in a meet-
ing of merchants, cheesemakers, and
others interested in the industry, be-
ing held in Glasgow, where types of
desirable and undesirable cheese were
on view to demonstrate to makers
what was required by the trade. It
is worthy of note that amongst types
of cheeso meoting the markets' de-
mands there was a sample of Can-
adian produce.

Re Express Rates

FOR SALE AND WANT ADVERTISING
TWO CENTS A WORD CASH WITH ORDER

L B Pipe, Pulleys, Belting,
Fa:lhucl:lsnlnm%ln D'g“w“’ Iron Posts,
ete, all sizses, very cheap. Send for List,
siating what you want. The Imperial

Waste and Metal Oo,, Dept. F.D. Queen
sireet, Montreal.

LIVE MAN OR WOMAN WANTED FOR
'nl;k at home, paving $2 or 83 per day
with opportunity to advance. = Epar
time can used. Work not_difficult
and requires no experience.—Wineton,
Limited, Spadina_Ave., Toroato

HARDWOOD ASHES—Best fertiliser in
use~(leorge Btevens, Peterboro, Ont.

WESTERN FARM LANDS—Large rov
cany u:\yn&e‘nu. hl:or P:‘:ml:ndl
tion regarding choice fai

i i Buddaby, | eo..Troas.  Hernurt,
Board of Trade, Box 111, Herbert, day
katchewan, e
HAND SEPARATOR—600 Ibs. for 8§40, Box
A, Farm and Dairy. bt
%0 SACKS, $25 PER 1,000—-The Backs
are made from strongest paper, and
will replace the expensive jute or cot
ton bag. Send your order quick to
Jdos Worner, 1842 North Park Avenue,
Chicago, 1N

Editor, Farm and Dairy,—I wish to
thank Farm and Dairy for the active
part it has taken in bringing the case
of creamery men to the point where it

can be placed before the Railway
Board. To understand the increase
in the express rates, allow us to ex-

plain that we pack our prints in a
well-made box that holds 50 Ibs, of
butter.  We began business at Lorne
ville in 1903. From then until I think
it about 1908, we were charged for
60 Ibs. weight. At that time the Rail
way Board ruled that all packages
must be billed at their actual weight.
and established a fine on either the
shipper or the agent of the express
company who billed it otherwise. This
is w I was led to believe in the
spring of 1908,

Our bhox weighed 10 Ibs.  From 1903
to 1908 (or until whatever time this
ruling of the Board was brought into
effect) we billed each box of butter as
50 1bs, From 1908 to March 1, 1011
we had to bill them as 60 Ibs.  This
meant for the express company an in
crease of per cent. Now we have
to pay on the returned boxes the same
rate as the butter going, which means

another increase
charges of 20 per
previous to 1908
A COMPARISON IN OHARGES

Here are some of the expenses we
have to bear since rch
compared with previous to
have expressed to St. Catharines since
March 1st, 86 boxes of butter. The
rate is 70c From 1903 to 1908, we
would ship these boxes out at a weight
of 4,300 Ibs. ; cost $30.10. From 1908
until end of last February, the ship
ping weight had to be 5,160 Ibs 3 cost
$36.12. In both cases empties were
returned free Now the shipping
weight remained the same, and we
have to pay for the returning of the
boxes, weight 860 Ibs.; cost %602
Needless to say, boxes did not come
back by express. We saved money
by bringing them back by freight
as our business with our agent in St
Catharines was large enough to do

on
cent

our  express
more than

this. Of course to do this meant that
we almost double our stock of boxes
But again we have a number of

equally good customers, who do not

handle as large amounts; some only
take a box at ; and cannot store
boxes to make Ap to return by
freight.  This means express in any
case 3bc (for no express company has
as yet handled any package for me
for ‘less money), 10c for returning
box, or 46c for getting 50 Ibs, of but
ter to Toronto, A Toronto customer

takes two boxes or 100 Ibs. of butter
Up to 1908, the cost on these two boxes

would be, weight 100 lbs., rate 50c
cost blc Since 1908, weight 120 Ibs..
rate BOc, cost 60¢ Now 10¢ for each

box returned means 80c to get 100 1bs
of butter to Toronto.
NO DECREASE IN RATES

To balance this, I can find no de-
crease in rate previous to 1908, True,
there was a decrease in shipping over
two lines, which helps, but shippine
over two lines is not very satisfactory ;
for if anything goes astray it means
dealing with two companies instead
of one. 1 have only found it satis
factory when I could ship from a com
peting point

The amount of butter shipped by
express has in our ‘case increased
about 500 per cent. since 1903. [n
spit of this we are charged 40 per cent
more than in 1908, To balance this,
the express companies have made no
improvement in handling buiter. Dur
ing hot weather we are often com
pelled to send butter by express over
some lines as there is no refrigerator
service on branch railways. | have
often seen my butter in a hot express
car with a large consignment of fish,

ich made a very fishy smell.—Wm
Victoria Co., Ont

We believe we have the implest, strongest
and most economical car on the market,

By having one in your barn you will save time and labor,
hay in the best possible condition.

For Free Catalogue and full particulars, write

Louden Machinery Co., Guelph, Ont.

LOOK HERE
Mr. Farmer|

SHARPLES

Tubular Cream Separators
Repeatedly

Pay For Themselves By
Saving What Others Lose

Dairy Tubulars produce twice the
ce of others. Skim faster and twice
Last a liletime. ~ No disks or other
Built on the only known principle
man, 'sand many disadvantages
Ot others can be avoided. That principle is
patented —is used cxcluiwr!{ in Sharples sepa-
and explains why Tubulars are 'th
s Best and have no imitato;
Guaranteed forever by oldest separa-
for concern on this continent. . Ma
facture of Tubulars is one of Canada's
Icading industries, Sa eed most,
it not all, others com
replace more com-
mon separator
than any one maker
of such machines
sells,
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Toronto, Ont.

PARAFFINE WAX

Pure Refined Parafline Wax in 120 Ib, dust
proof pack: . lerless. Tasteless. Free
—168 Page 'l«ok all about olls and wax.
WAVERLY tfl Wﬂls L, ) “"!lllm. PA.
ndependent ‘011 ners

4 CENTS PER LB.
Cheesemakers !
Buttermakers !

Be up.to.date and progressive. You need
the latest books in your line. We can
supply you. Write us to.day for catalog
and prices and then give ue your order.

BOOK DEPARTMENT

Farm and Dairy
PETERBOROUGH, ONT.

The upsto-date farmer must
have the most modern improve-
barns and stables,
good enough for the 1gth
century will not do for this strenu-
ous age,

Haying will soon be at hand and
to be properly prepared for it you
should have a

LOUDEN JUNIOR CAR

or a Louden

JUNIOR SLING CARRIER

and preserve your




