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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, 
when the agerage test of the milk is about 3.d per 
cent —average loss of fat in whey, .217 per cent 
—compared with the loss in October, when the 
average test of the milk is about 3.8 
average loss of fat in whey, .237 per cent. 
would indicate that practically one-half pound 
(40 per cent.) more fat fier 100 pounds milk goes 
into the cheese from the richer milk, and. with the
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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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reduced to the vanishing point Imagine the ef­
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ignorance of t lie law of yield and t he principles of 
cheesemaking, and should he emphatically 
reeled ; yet. by our system of paying for milk by 
the pooling system, we leave an opening for the 
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