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MA [HE (AMIMER’S ADVOCATE.
sts . S€ Anltiticiiy / Vo g ) i i i
1000 (0 D000 pounds shosms w1y 4 Lol L o itk oo aummer. T nood hotthe checssmakr s moneh, without sidng (L
the ling the new Hart casein tes(, (ha it e - over §0.00 per ton, or $10.00 for ten cows. infernal device to break his back and give him
gare i % al 1L prom Lt wil prove o profitable investment for all cramps in his stomach.’” From our experiments
ter ised to do for cheesemaking what the Babeock ofron Fucted thi tht we feel tisfied th
tic test had done for buttermaking, in developing a ‘ %on ;i ggese 1:kpl?1n , we kt?e ia lihe tla.t
lue gpecial butter cow, giving milk with a high per- MAKERS CONTRASTED. anadian ¢ - bm eds larq ma, 1;13 ;)r emselves
the centage of fat. The writer goes on to say that W wre aware that'* comparisons are odorous,’ S matiital b o unth stirring D e el
ere he sees no reason why a special cheese m\\y m:\‘\l- but, at the risk uf(injuring some person’s feelinés ng: yrkteris] b-y oG mucd s_tlrrmg of Lhe  sarde:, ;4
in not be developed ; i. e., a cow which gives nn"li\ we should like to contrast the men now resipon: :)l;:nwo:l;pgileV1%l;s:letoizh?srzx:gvlt:.lécof ;he W:’)(;:y fﬁ:
on- containing a relatively high percentage of casein. sibie for the making of cheese and butter. curdspso mufh as i's commonly 'a,dg?gécl(.y Mal{o a
ing We are pleased that the position we took some A few years ago, possibly at the present time, foy experiments, and note r u'llts: AN o
cle, fifteen {)ears _a(.lgcf), that (Ijn[lf“\ for cheesemaking the cheesemakers of Western Ontario would com- We have am;ther aiigg"éél; 6'11' .'”!'Many makers
should be paid for on a different basis from that pare very favorably, as a class, with any body of 3 : -
which is adopted for the payment of milk for ™Men belonging to similar trades or prOfeSSi%ns' g;.al.';urleosghe;; ;::trdgc:l?rsl.nucggttﬂit ggclv\vol:l?ge:isy
e Egﬁrt'scr,énzl;;r}g, is now being recognized as the 'liz‘;f‘l'_:“I:Tf“‘(‘)‘.fj\r h‘:llxl.?uci If\:gtl(t:‘r?;'e:f beli(tce:nlx(::y n(lff’n ““2 that, if the work previous to salting has been
nd ‘ K ' o © hest men have left or are N tee thn Basiness: properly done, it is not necessary to wait four,
. UNFAIR SYSTEM OF PAYING TOR MILK AT . g five or six hours after dipping before the curds
CHEESE FACTORIES. en, again, the younger men do qot seem to be may be salted.
nez Q o At present, patrons of cheeseries are at a dis ‘(',;-]‘T,I”f"\‘,l(.ntjf,,v'\'r” ”X},f“,’}‘"}'}fégle pf)s;élonoof ﬁ,ﬁﬁa{fﬁg By modify'%ng the method of making cheese on
o (' advantage, a8 compared with patrons of cream- d‘“(” : ctory. Al ut ifteen years ago, these two points, we feel that a finished product
. " . G airy schools were established, they were crowded : . s
eries, in the matter of a just system of dividing ol e i sl will result which will better suit consumers, and
vas proceeds from sales of products.  Almost in\'ari; |“|l: ‘1”,t‘|s”lllf“wm~ anxious to learn the latest and  one which will better compete with European
ab;: bly, creamery patrons are paid according to the t’}‘.: ]!",],(i[“]((|” :»t bvome of our best men went tO cheese; besides, it is less laborious. ~We do not
: . o ) States bhefore there were any dairy dvis dical ch i th £
la- hutter value of milk or cream, while patrons of schools in Canada. At this time there were very . e any radical changes in methods of making, -
ner cheese factories are paid chiefly according to a few lnﬂturmz;lwrs‘ﬁt thé dair schools, other than but throw oul these hints, to be followed #o far
of system which places a premium on dishonesty, or those who \\l'rﬂ‘m-xki‘n ' butt‘Zr in che(’ase factories ol e Ohetse ‘énd butter makers need
for else are paid according to a plan which ;;lnm-s during the \vinl('r( ¢ ‘ ta study the wants of cons\.lmers. The middle-
an too great a premium on but one milk constituent, What Is the ('(Imdition to-day ? At men are not always safe guides as to what the
; 5w e ab M J sl ieghe Y t our own people want in the way of foods.
viz., the fat. ,It is well known that hoth fat school, in connection with the Ontario Agricul- ]
and casein of milk are essential in the manufac- tural College, the buttermakers outnumber the UNSALTED BUTTER FOR BRITISH MARKETS.
ture of Ch'eese, .and both these constituents Sh()l'll(l cheesemakers, yet we have probably ten times the If we are to export butter, it would seem that
it be recognized in any system adopted for paying number of men engaged in the manufacture of e should turn our attenti ! al it wholl b
to patrons of cheeseries. It is little wonder that chcese as compared with buttermakers. WhO {he making of uns 1:m g“&nr mgsl wd_o yﬁto
On some of the best patrons of cheese factories have among the cheesemakers are preparing themselves ¢ LondongE tg whom wz i d e% u;!i {n;
of withdrawn their support from an institution to take the place of men like Adam Bell, “‘Billie’’ gy inents 'of lll)ﬁt'te duri 19016!1& E axggr R
t which has for its motto, ‘“ Every man for him- Bothwell, George Brodie, The Travis Boys, and P : r curing and 1907, in re-
Y, ! o ; ) Eorg , ’ ply to our inquiry as to whether or not the ad-
oo gelf, and the d——1 take the hindmost. We Tom ' Grieve, the Boyes Boys, and others ;}; :
the welcome the advent of a test which enables a who might be n&med—meﬁ who fitted themselves d:all(t),n .01 ’:l; t: buttei' for London market had a‘.
ut- person to ascertain the percentage of casein in for their work in the best way possible ? These . (;Enezor‘;:,rk:: i'nsa;g,l;ic]ﬁ :.hl;ecsent. fom}n“n}::;ion 2
of milk quickly and accurately. men, in the natural course of events, must S0On ,gated is about equal to th:pgeil:ndsai"or e::;d
re SKIM MILK THREE OR FOUR TIMES As Pass off the stage of action. ~What will become ¢he difference to the value between an unsalted
ice VALUABLE AS WHEY. of “‘; i B s 4. industry if the O butter, and the same butter, to which say tWo
Are ) . mn eneration on 5
11 "Ihe px'atrons ()‘f ]crfem'nerl_es have an advantage ohgtnin the hest possible training in order to fit ggguctentt;’oofstgfﬂ; ssalt :m;:sw:;)eenT!;;dderciiék v;oi:;d be
"y })s\lfikl,irtl;&n)s ios[ ;h::‘;:erréei;l':l;lt‘ﬁt ft)}:ii bfvof"r:g(;‘:& them for their life’'s work ? These are serious gujteq is owing t% t&eere beiig co%stderably l‘;:;
al- than is the by-product (whey) from chskeIes. questions for the association to consider. buyers for saltless than for salted, and - every
ay As the importance of live-stock interests grows, MAKERS DESERVE MORE PAY. now and again the supply of saltless is in excess
ny the importance of skim milk for young stock will We are free to say that the men engaged in of the demand, and has to be sold at a consider-
ire be more appreciated. The relative food values of the actual making of our dairy products are not able discount on the price of salted.”
all skim milk and whey is probably 4 or 5 to 1; i.e., sufficiently remunerated for their long hours and In our own practical experience, in sending
=85 if whey be worth five cents per hundred pounds for heavy work. As regards the work of the two butter to Lordon, Eng., market during the past
1re feeding purposes, then skim milk will be worth classes, we may say that buttermaking is'undogbt_ two seasons, we have received about two shillings
th- 20 to 25 cents per 100 pounds. Some would edly lighter, pleasanter, and less ngrve-raclgmg per cwt. more for the unsalted, as compared with:
le, place whey as being worth not more than one- than is cheesemaking. Cheesemaking requires & similar lot salted. In some cases, boxes of
lﬂ_er third the value of skim milk. more muscle, more skllll(, namdh loxlxger hgurs;} .cgn- huttecar twhich wetrlf unzq(llteg sold for t;vothahimngs
18- . . . - e - sequently, the cheesemakers shou receive higher per cwt. more an di oxes out o e - same
ot HEATING THE PY‘PRQDU('T AT CO-OPERA- paly‘ 1);01,11 deserve more pay than they receive churning which were salted.
to TIVE FACTORIES. at present, but, if any diflerence is made, it In most of the unsalted butter some form of
ck Wherever these by-products are the result of g¢hould be in favor of the cheesemaker. But in a preservative was used. We found that common
n- mixing milk from various farms in the process of Lo case should a second or third-class man expect powdered borax gave as good results as did any
w. manufacture, it is very important that the whey, (o receive first-class pay. A man should be re- of the more expensive commercial preservatives.
he skim milk and buttermilk shall be pasteurized arded according to his skill, knowledge and The quality of preservative used varied from one
to before returning to the farm, in order to vaent honesty, and faithfulness to duty. quarter to one-half of one per cent.; i. 6., to one
2SS the spread of bad flavors, but more particularly FACTORIES chundred pounds butter we added from one-quar-
nd to prevent the spread of disease. The heating of ) o . ter to one-half pound of borax, either in dry
whey, etc., to 160 to 165 degrees F. will destroy 1 need say very little by way of contrasting form or dissolved in water; sometimes a preser-
; most of the bacteria found in milk. Especially the bgildings in which butter and cheese are made, yative was mixed with salt. Full details of these
S1- is this true when the heating is continued for as this is fully dealt with in the rep(,"': of ht'hs experiments will be found in the annual report: of
one-half hour or more. Chief Instructor. There are two pomg 'l‘:’l_ Ich  the Ontario Agricultural College for 1907.
1d GRADING OF CREAM. nead specia’ eliwmﬁ:js' with, el controlling In conclusion, let us do what we can to im-
" As a rule, patrons of checseries supply better Slopld. B8 Lons‘ruchu A ad ventilation, dur- prove the dairy products of 1908, and more par-
e s e, Ons ) SeT < the temperature, having goo e ation, - ticularly the products from our creamery.
P raw material than do patrons of creameries, more  .yijity and convenience; and, secondly, that dairy
i(f particularly patrons of what are known “Sl “reﬂg' buildings need constant repairing, else they soon
ratheri creameries. Poor raw material is the G n iR In addition, provision must
l»)‘j ?\‘n‘ul\'ustngpart,uof our buttermaking industry. How :;tf(::ll:;mm;zl:nﬁil‘ypn)pelr disposal 0;; the sewage. INSIST ON A MARKED CHEQUE
tl(.‘; to get an improvement, is one of the greatest As this subject is also m“y dealt with elsewhere, Editor " The Farmer’s Advocate '’ :
ch questions confronting our creamerymen. th?: we need not dwell upon it. I am pleased that the subject of paying for
oy bly the most effective plan yet dcv_xsed is to gm‘l‘ While nearly ulll are agreed that the change cheese at the time of shipment has been: brought
fia the cream, and pay a price according to the quz} " from the whole-milk to ‘h‘? cream—gatbenng form 8o nicely before the rep,ders of your valuable
lo- ity or grade. Not more than two or ““l‘f" of creamery has not been in the best interests of paper. 1 am fully satisfied, in my own mind,
e grades should be made, and for each grade\thtl‘ti improving the quality of our butter, the cream- that, if the buyers wanted to, they would have
- should be a difference of one to two cents Per ., ihering creamery 18 here to stay, for a time, no trouble whatever in arranging with the sev-
in pound fat or butter. Land at least, and we may as well plar} our bul!dmgs eral panks so they could pay by check at the time
00 For first grade, we would suggest a standard o gingly.  Where the whole milk is dellVEI.'Od of shipment. But they have got into the way
somewhat as follows : ) and At the creamery or cheesery, we must of necessity of paying .when they get ready, and do not
se 1. Cream must be sweet, clean flavored, and 0" huch larger building than where cream only want to give up that privilege.
d test not less than 25 per cent. fat. o s delivered; hence, in the latter case, a portion 1 would like to see the following plan carried
aa i 2. It must be delivered in individual cans no of the funds d,,v(,g-d to a lur.ger. _buxldmg sh'0u1d out on our cheese market, and I think it would
v loss than three times a week. | ¢ used in improving the durability, convenience be better for everyone concerned, in the end.
iw Second-grade cream would be all 1‘l:n'u|1| \\W‘:" and sanitary condition. We are bound to say First.—All salesmen to sell on the board and
. &— could not be graded as first. In case a third 0 pave not yet seen what might be called a on the board only.
\11( - vrade were deemed necessary, the “d\mulnhtj\' ol lodel creamery or cheesery. Second.—Sell only to reliable firms, not the
ab which we very much doubt, all v”””' .\ullll' :;1‘-:‘1‘1(:‘1‘. FINISHED PRODUCTS. firms that h.a.ve the money only, but 't.husc who
ed ol poor favor, should be -l’~l"(x »i“x‘ttul'llllhu(( ‘:{l.lj We have already pointed out the fact that Eilniplot{les(t;;:lg:t’ honest men to buy, inspect and
he : \]\10“1(1 be: better nf)t', tv“‘ d((.‘-[ wrience, we should  checse has a higher nutritive value as a food than %h. e e ) PP .
“rom our own practical experience, e = : . "% that it is more likely to be a ird.—That the shipper receives a marked
i iudge it impossible, or nearly so, to successfully has butter, ar larzer quantities by the British check (good, not to exceed) to the amount de-
2 carry out any system of grading cream unless all  food .(‘;1l|\'<l for In large hl‘*i : thy e livered, at the time and place of shipment.
2 the cres ri ‘y~ in the district will adopt the same workingman and purchasec )y e economica Middlesex Co Ont SALESMAN
st 1 “t]( I‘l'](“n“”((‘lh . xt-‘]lt'(ulj. pot competition, is €8 housewife who has limited means for tk.xe purchase o Y ' ‘ '
be l\Jrl"nt:jl)‘l in 01‘(;)(;;‘”1”;:dinll(pn.s\u the quality of the raw of food In ( “““d“'(lzlq(;rf:(}i)’()z;hegff lswlk‘)?lgeanbfluetd o
€ > C . oy i xury, a 3s8e P vy r
ry material furnished to our creameries ;”l‘]f“]\““h”" ]Il:l‘:::,t“ staple article. As our foreign PLEASED WITH THE BIBLE.
PATRONS SHOULD PROVIDE 1CE SO p'rv[rHiu‘ ‘on increases, we shall probably see a I beg to acknowledge receipt of premium Bible,
One other point. [t would he advisable ‘ul chamae in this respect, because of the fact that for securing two new subscribers for the ‘‘ Farm-
er patrons of both cheeseries and creamerics to _N“, uropeans are checse-eaters. er's Advocate.”” T am well pleased with it. I
he vide a supply of ice, hut for those seiding 'l,“{”"l "~y have this suggestion to offer the cheese- have taken ‘* The Farmer’s Advocate '’ for a num-
m o our creameries, it is almost pssential that '\ nakers, that they stir their curd less, so as to bher of years, and can recommend it to farmers
n- have a large supply of ice for cooling eremmn ‘ ctain maore of the milk solids. A New Zealand who want to keep up to the times.
Vs is the time to lay up a stove for next ‘*””;"“' Y eaber, on this point, says : ““ The toil of Huron Co., Ont. AMOS FISHER.
or use Provide about one ton of ice for each
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