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o bos disposiad could possibily
trons, aeane froan o taarly long experience at MILK PALID FOR BY TES1 NG EXCUSE FOR RO ..“‘.|‘“.(],‘|‘\‘Ij.» |)n-xl|‘ two tests lI(_\ ha s
\m..i,up Lose Tneeting and discussing this  ques DETEERIORATION il . .| Ll LSt e cruployed either by
tion I beg to here point out that, because milh s ‘W.\“‘l‘l ‘t] iy the Geovernment, itowould rel
WWECT RACY OF TRST being paid for by the test, this does not exonerate M‘J, st ks ol ar grval responsibility, and the
A few have questioned the accuracy of the test patrons from .‘l'l,!}ll”‘\ when detericrated nulh "\‘ P— ';‘H e the work was an the hands ‘."
tsell, sugwesting that it as dithicult to make two delivered et the factory I'he lu\\‘nm!w\ no s oot o, conplete confidence shouldd 1
tests of the same milh with like result. It can tinction with respect to milk paid for by 1;’“. o vabilistied Ihe mabeers would <till have 1o
read:lv he demonstrated  that, guen glassware or otherwise If the milk is deteriorated Lt and cave tot the sample
]vru]w;‘l‘\ calibrated, any number of ln'xl\‘uf the proceedings may be taken Gy OF TISSTISG
same mils may be made, the readings ol which ENFORCING AW PREVIENTING DETERLD ) T
will be the same, allowing for a possible mechan RATION Pt questpon o1 e colues mn .“" "'\"
ical error of .1 of 1 per cent The Federal Govy — » followed the past fonr years. of en o] day thes fardot would mean aeodre
ernment has lately passed an Act that provides I'he sys "“_"' il ME o ) \ Y prense i b et al production but, sinec
S - o o b | forcing the law apaimst deteriorated ik, has had ‘ » | et hod should insure amor '
fgr il L..l”\\“‘”“ used for the DabCucs, test 10 bt besrine on reviving interest an the payment by sk Lot ul e ‘“ lends, a better quabity ol [}
accurately Ll‘;\(}{lhlwl_ which eliminates error from test. as the public begin to sealive that the TET Jistribution ot lh:‘\; ‘.ul \.b, 1'1,1\ - i Fhile l»
”“l\‘ S The Bihcack iesi o siniple, easls tice of shimming and watering milk has been more und, threfure. ]wl.'l ‘lln m the number ‘r'l‘ i:*“ 5
understood, has the approval u‘l the scientific widespread than formerly supposed The e \‘wllu a eradual reduat l‘.", e of eheess, e
dairy world has  been inuse for over twenty ferioration of milk can casily he detected not of nulk "“]l”‘wl o “.I.“.ui:l he ustified It i
yeabs, ””.‘l there can be no question reganding ae withstanding the adoabts v\l'l""“"‘l b @ dgw sonle DR Sl "‘““”l" .-!I“i he viewed from a bl
curucy when properly operated of wiom Bnvs Heen convinced at considornble cost big problem and shoule
LOSS OF FAT IN WHEY FROM RICH AND to thenseives We  tind ;\l\:v‘ t hat \\\x-'mn!.n ;I:unTH'.ulllH‘.. ctories  would  pay by test, then it
POOR MILLK \\-()rl\‘ 1: r'.wllu"nlg the r.].:mlwt1"’.‘l')«-lh"y‘\llm‘)\_ :‘I'I\l“'li‘ mwl:” '1.,.‘ l.‘:iwhlw I A contral t.‘*\!lllu stations
Many patrons still seem to think that, when - 1‘“_"' G0 cases. while m; ‘ Lt o ‘ \\I},h one expert and munher of assistants which
rich milk is delivered, a greater proportion of the were found in Western Untario stafl could handle the camples from a larce ninm
fat is lost in the whey than from the poorer milk MISTAKISS OF THIS PANI her of faclories he assistants could do 'l"““‘"
“ The loss of fat in cheesemaking is quite inde No doubt, in the past, some mistakes have  (nil work. while the expert could do the samphng
p(tm.ivnl of the amount oi fat in the milk been made through imsutlicient Enowledge, “”"l"\\k and reading of the tests 'l)u'A«"HV]HH runw I‘n.
(Science and I'ractice of C(‘heesemaking, page 190), methods, and a lack of backbone on the part of  aquipped with a laree number of machines, which
but depends almost entirely upon the sanitary fow men who did the testing and had some would allow o great ninmber of samples o be
(‘nmh(fmn of tlwlnnlk mnlltlw methods followed 1n thing to do with creating some lack of confidence  jindled
manufacture Tests made by the instructors at . ~asTIe S g This we now
the cheese factories of Western Ontario for four ;‘n:lli'(.'\:: ‘\(*‘;t\(.‘]'d'I(:ulzl:;\ ':l\“ [L],.‘l.‘,:‘.': <f‘:!t'*nt (,‘\I(.”..,,.'-_ as .
Censons Show s ight. erence e 0 SR Wi soud e gnen 10 Creamery and Gnesye Meotings
. & ay,  Jairy instructors at Guelph.
when the agerage test of the milk is about 3.3 per : o ——
cent —averare loss of fat in whey, .217 per cent THE WORK O COW TESTING ASSO( [A Two excellent dary meeting were held m. t he
—compared with the loss in October, when the TIONS Dairy Schocl in Guelph during the progress of the
averare test of the milk is about 3.8 per cent The recent work of cow-testing associatlons yyipnter Fair One was a creamery and the other
average loss of fat in whey, .237 per cent. This has also been a great factor in establishing con a chrese veting The former has for some years
would indicate that practically one-half pound fidence among the patrons, with respect to the 4. n 4n annual event The latter was a new de
(40 per cent.) more fat per 100 pounds milk goes work of testing partire, having been “HI'K"”]”‘NI o 1:\“ d,lw”:“
into e cheese fr v richer c . ) . . s T < o os which it has been cus omary O
111(‘!‘1*:1.:1«!( '(‘H‘;.n:mf"';'1':"t‘<“zl'|~v'x;](f'«ltrl !]\l:tl-ll\vx":lilr?‘l\'lr.n:\\\':\hf::(]'(l EPEOLALLS ll{'\:‘;\\'l'.l"ll'\"(\"l"\ B '!::inllfl\ !llllll“:':’.,]’r’l“"” Western Ontario in autimn o
of the increased yield of cheese during the latter l ' lo the test the cheese meeting, Chief Dairy Instructor Frank
part of the season In any case, milk low and Having speciaily-trained men to o 17e (C5 Herns gave some interesting figures as to output
high in fat content is at all times mixed, and re ing should be theoretically correct, bu ‘“”H”““.: of cheese in Western Ontario In 1900 1t was
duces the average test for the season to about might arise in practice slShomgh, &0 ‘i“”lt}'] “1 17 2R3 tons, being an ncrease of 661 tons over
3.5 per cent., thus keeping the loss of fat in the could be done, and would put Y_'_“' “‘\; l””."‘ 1‘vl 1908 For 1910, complete ficures are not vet
whey comparatively uniform, except for variations and rus‘f‘wn) on a strong basis from the patrons Avnilable. but. out of a total of 205 factories
produced by unsanitary conditions of the milk standpoint = 000 105 are expected to make more cheese than in 1909
and Taulty metheds of l\““n”““"“rv o h“\l“ N “l“‘-MTII e ;I‘\m”('l?}-\: \y‘\n\‘snr\' 55 factories less and 29 the same The average
trons sending cream to creameries ; j a0« ¢ ( : a0k, 11.083
MISCONCEPTION OF PATRONS RE TAW OF makers do the testing. Ahout the same numbes Eield) tn 190D .\.\-“f...‘rl ""f' M‘”]';]l e ,‘mn, for 1910
YIELD of petrons send milk to our cheese factories, and II-'W ;‘t\-..--l'l “T': ';!Hl‘r-m*llwnll\ ‘lh»' same as for years
A few patrons have evidently deluded them could these factories be placed in the \nnw“{m.\' i‘»“‘-;'. ' Ih~~ ;H',I;m_,,‘ loss of fat in the whey in
selves with the belief that during the fall months, tion as the ereameries, in that they “‘”“ltil ! _‘l‘;\‘ ]*‘u]n was .21 per cent being .01 less than n
when the milk increases in richness, that they are by test, then, by payving i '.hm“y“m“t: f{l”& : H\' 1909 Nine factories made whey hutter this sum
doing the factory operator a kindness by :ﬂknn extra labor, could he not fle Lhe 1EIUDE t . xl mvr- heine one more than the previous season
ming off a portion of the fat, arguing that this the casein test is to be adopted. in L T Iv te factories are  making casein In all,
N g c 2 g N hen it would become almost a neces n en b .
extra fat goes to the whey tank In fact, some the fat test, then N ¢ there are twenty-seven factories paving by the
people seem to imagine that this is good business sity to have extra men do the wrirk, as ! j‘j'l'l“‘ll { G5t ',‘, four more than 1909 Pwenty -three fac
any time in the season, perhaps consoling them see how the average cheesemaker with the sma 3 i
selves with the same argument I heard a promi
nent farmer state not long ago that if a portion
of the milk fat was ailowed to be taken off by R
each patron, the loss of fat in the whey could be — e -
reduced to the vanishing point Imagine the ef . -
fect on our cheese mdustry if this were literally ’
lollowed out These ideas show almost entire

ignorance of the law of » ield and the principles of

cheesemaking, and should be emphatically cor
rected vet, hy our svstem of paying for milk by
the pooling system, we leave an opening for the
practice of some of these ideas

GETTING BETTICR TRES NOT ONLY REA

SON FOR PROPER CARE OF MILK

Considerable stress has been laid on the state
ment “ The better cave the milk is given t he
hetter the test This is important, and true to
a certain extent, hut the getting a bhetter test
should not be the only incentive for taking proper
care of the milk, since it is pointed out that the
increased yield and better guality of cheese 1s of

great importance, and to obtain which demands

sanitary handling of the nilk at all times, whether

it 1s paid for by the test or not
MIXNING NIGIIT'S AND MORNING'S MILK
Some patrons have raised the objection  that
when the night's and morning’s milk was mixed
the cream which had risen on the nicht's  milk
would not be thoroughly incorporated It has
been demonstrated that the night's and mormng s
milk, mixed and propecly sampled, will give a
fair average test of the two lots
TAKING SAMPLIS FROM WEIGH CAN
\cain patrons sometimes aslh When the milk

is poured into the weigh can, 15 the satnple taken
quickly enough that no fat has time to rise?
We have looked into this matter, and tests con
ducted at cheese factories in 10090 and repeated
at the Dairy School in 1910, - how conclusively
that samples taken from the wersbo can atter the
milh was at rest, from the botton el Loy ol the
cun. alternately, did not show an
e readdin up 1o cieht or ten m !
PPl were tahen every two o min
thset for (Il practical  purpe
N il poured anto
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