
sim
mm

', x

»•.

to

%'.

KÜUNDKI) 1
FARMER’S ADVOCATE.

THE2044
imposai. vi ill hi possibly 

O make 1 hrsr 1 wo tests.
mployed eit her 11\

at hisa mown t
in a

NO HXCVSF. FORMILK 1’AlD l’OR HY TEST
| ■ | : 1 I RIOEAI ION

i,.mi urn l 
1 nii’U (Ki tin' 

by tin

ati.urly 1mm experience 
meet in g and discussing this

living fvoni at rons, 
tend mg 1 I esc 
t ion

at mg. e
(, 11\ grill non t, it would rid" 

nsiliility, and the 
in tile hands

1(pit’s
lad ones 
; 11 e makers

because milk is1 beg to here point out that, 
being paid tor by the test, this does not exonerate 

liability when deteriorated milk is
dis-

or
of a great respo 

t be work wasAVt’l RACA Ol Tl'iST
know mgpatrons from 

delivered e.t the factory.
I met ion with respect to milk paid for b.\ t lie G s 

If the milk is deteriorated, legal

, IS ms.
,,t aveet ed men.

I aidished 
and rare for the mini

confnletice should !..X faw have questioned the accuracy of the test 
itself, suggesting that it is ditViCUlt to make two 
tests of the same milk with like result. It can 
readily he demonstrated that, given glassware 
properly calibrated, any number of tests of the 

milg max be made, the readings of which 
allowing for a possible median- 

The Federal Gov-

completeI he law makes no
ulil still have tolh«’ makers w

les.or otherwise, 
proceedings may he taken ( •( >S | ( ) I T F.S'l 1 NG

Id : 1 FRIG m here, and, n 
would mean a direr!

hut . sini'e

ENFORt TNG RAW ; comessame
will be the same, 
leal error of .1 of 1 per cent, 
eminent has lately passed an Vet that prox ides 
for all glassware used for the ltahcocx test to he 
accurately graduated, which eliminates error from 

rl'he Babcock test is simple, easily 
the scientific

The iplrsl nui
■ d by the fact orn s.

U en m the cost of product mn ;
" ’p i, of this method should insure a more
. i .s. I  ............................................. » ,7

therefore, better quality ol t hi i s, . tog. 
gradua1 redact ion

The system followed the past four .'ears 
forcing the law against deteriorated milk. ! 
a bearing on reviving interest in the payment 
test, as the public begin to realize that the prac 
, ice of skimming ami watering milk has been mm e 
widespread than formerly supposed d he de
1 eriorat ion of milk ran easily be 
withstanding the no,dits expressed by a 
of whom have been convinced at considerable ios 
to themselves. We find. also, that systematic 
work is reducing t he number <»t ollendeis. sm< * .

while in 1V10 only 27

t.

and. I he number of pounds
if cheese

this sourct . 
understood, has the approval of

m
with a
of milk required I o
n créa set 1 expend it m t

iroblem. and should be

hopound
should be just died.

x jewed from a hr aid
Itlet ert ed. not 

few, some
for over twenty adairy world, has 

years, and there can be no question regarding ac 
curacy when properly operated.

been in use

big l 
H andpomt

factories would pay by test, then ,« 
ml„ht be possible to have central testing stations,
x d l one expert anil a number of assistants, which

lid handle , I," samples from a hirer nun,
, f f.,rt ones The assistants could do the de
1,1 1 f f , ,, .. rxivert could do the sampling

No doubt, in the past, some mistakes non lad work. " 11 ' ,(,st. The station could he
been made through msntlicient knowledge, nue ess and rea- mg <■ , ,'mlmher of machines, which
methods, anil a lack of backbone on the pa.t ol equipped with a larm ' ^ ̂  sain,lU,s

but depends almost entirely upon the sanitary fow m(,n who did the testing, and had some would allow a g
condition of the milk and the methods followed in thing t() do with creating some lack of confidence

Tests made by the instructors at with respect to payment by test
believe could be to a great extent overcome, 
considerable assistance would be given by

IN Wills Y FROM RICH AND 
l’OOR MILK.

If allLOSS OF FAT
cases.

in 1907, 00 cases.
found in Western Ontario.whenMany patrons still seem to think that, 

rich milk is delivered, a greater proportion of the 
fat is lost in the whey than from the poorer milk. 
“ The loss of fat in ckeesemaking is quite inde

in the milk

were
Ml STARKS OF Tills VAST

pendent of t he amount of fat 
(Science and Practice of Cheesemaking, page 190),

handled
This we nowmanufact are

the cheese factories of Western Ontario for four 
seasons show only a slight difference in the loss 
of fat in the whey during the month of May, 
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cent —average loss of fat in whey, .217 per cent 
—compared with the loss in October, when the 
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as and Cheese Meeting's 
at Guelph.

Creamery
dairy instructors

the work of row testing
THINS.

The recent work of cow-testing associations 
lias also been a great factor in establishing con
fidence among the patrons, with respect. < 

work of testing.
SPECIALLY -TRAINER MEN TO DO THE 

TESTING.

Two excellent dairy meeting were held at the 
Dairv schml in Guelph during the progress of he 

One was a creamery and the other 
The former has for some years 

new de

associa

Winter Fair 
a cheese i .a et i n g . 
been an

per rent.— 
This The latter was a 

substituted for t lie 
Which it has been customary 

Ontario 11. autumn

annual event. dist ricthaving beenpart ire
dairy meetings 
bold throughout Western 
he cheese meeting. Chief Dairy Instructor I rank 

interesting figures ns to output 
In 1909 it was

to
At

increased casein. accounts for the well-known fact 
of the increased yield of cheese during the latter 

In any case, milk low and
to do the test

ing1 should be theoretically correct, hut difficulties 

might arise in practice, although, no doubt, 
could be done, and would put the tes (both C 
and casein) on a strong basis from the pat ions

standpoint
We have in Western

men Herns gave some
part of the season, 
high in fat content is at all times mixed, and re
duces the average test for the season to about 
3.5 per cent., thus keeping the loss of fat in the 
whey comparatively uniform, except for variations 
produced by unsanitary conditions of the milk 
and faulty methods of manufacture.

in Western Ontario.of cheese
17 993 tons, being an

Lor 1910. complete 
but, out of a

increase of 001 tons oxer 
yetfigures are not 

total of 205 factories, 
cheese than in 1909.

1 909
ax a i 1 a tile
i or .,r(, e\needed to make more

.....~ -........» '"iti ,s:
the milk for 1910 

as for years

Ontario about 15,000 pa 
The bntter-to creameries

About the same number 
cheese factories, and

1 1 .119.trons sending cream 
makers do the testing, 
of natrons send milk to our 
could these factories lie placed in the «ante posi
tion as the creameries, in that they would all pay

t lie cheesemaker for On 
But if

Yield m 1909 was 
The average per cent

3 5 practically the same 
The average loss of fat in the whey in 

‘>1 per cent., being .01 less than in 
made whey butter this sum 

than t lie previous season 
In all.

of fat inMISCONCEPTION OF PATRONS RE LAW OF 
YIELD.

■ : ■
has been 
bare
1910 was 
1909. 
mer.
Only ten factories 
, here are. twenty-sex en

or four more than 1909

gg|
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when the milk increases in richness, that they are 
doing the factory operator a kindness by skim
ming oil a portion of the fat, arguing that this 
extra fat goes to the whey tank 
people seem to imagine that this is good business 
any time in the season, perhaps consoling them
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the pooling system, we leave an opening for the 
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