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months over8thTrost during th^second*mroth ind"?1",?6 °4ner nY’ 4h® chTk 4*£ profi4a I a cream-gathering creamery. Cream alone will 
was 86, 110 and 125 percentages resnectivel v ?t and Tti, ? lmPrT0V®d bythe 8a?e be collected and the skim-milk will be left at the
Dairymen who support cheese factories would v 4fw S£me- tlme‘ 1 hope to see the farms for such uses as have been suggested. At
make better returns from the by product of whev W next ®V®Fy ch®ieSf® fact?ry dar" Mount Elgin the whole milk will be token to the
if the young pigs were reared liberal!v on Ikim’ n! r * ' À d ! -f ® most 1factorles P?Y; factory and run through a centrifugal separator,
milk during the winter and early spnng The t, W ?k according to its true value rs revealed I The skim-milk will be carried home by the 
extension of the economical feedingP0f s8wine in y th percentaSe of butter fat whlch 11 contoms. farmers while it is still sweet. These two fac- 
the country would be a source of increased “Canadian” brand. tories will be operated under the direct super-
income and profit to dairymen. This practice Many tests have been made during the year to vision °J tbe Dairy Commissioner and will be 
would also enable them to fatten and market discover the effect of rennet upon the curing and managed by his assistants. The butter product 
hogs at the season of the year when the prevail- *he keeping of cheese. A discussion of this will ]^411 be shipped regularly to the British markets 
ing price is higher than during the fall or winter be more suitable for a convention of cheese- purpose of calling attention to the possi-
which is too often the selling time for the fat- makers than for a general audience of farmers, bility of a Canadian supply of fancy fresh-made 
tened swine in Ontario. The average price in However, in this connection one matter is of creamery butter for the winter months. Cheese 
the Toronto" market for six years has been almost importance and concern to every Canadian. I makers from all districts will be welcomed at 
$5.50 per hundred pounds live weight ■ while While cheese buyers and exporters have during I ^bese factories, where they will have an oppor- 
the average price between July and September an average of five years paid the highest possible tunity of learning the methods of butter-making 
has been $5.78. The average price between prine which could be afforded by the English and using the milk-testing apparatus at the 
November and January has been $4.92. The market for cheese in this country, our best season of the year when they will have leisure 
average price paid for Canadian fed hogs in the factories have not realized their rightful share of tl,me- It is expected that operations at both 
Toronto market has been quoted at $1.10 higher the Pric®s which have been paid by the English P'aces will begin about the 20th of the current 
than the average price paid on the same dates in consumers for cheese of fancy quality. A month (November). The probability is that 30 
the Chicago and St. Louis markets. As yet I ^ar&? proportion of our fancy cheese are still I ^or^y factories will be altered into creameries
Canada sends to England only about one and one- I re^e(^ over the counters in England as *or nex* winter, and the cheese-makers who are
half percent, of the bacon and other swine products I English cheddars. All the best fac-I ~58^ an<^ bes^ e(jnipped for this work will secure
which is imported there. Our proportion might tories in the country should brand on the j;he best piaces. The milk from over 700 cows
be raised to compare favorably with the quanti- che.ese as wel1 on the boxes, the word “Can- has be^ promised at the Mount Elgin creamery 
ties of cheese and live stock which we export. I adian}’ so that it could not be mistaken in Eng- I ^rom within an area of 3J miles around the 

expkkimfwtaj m ,„v land. The difference on the retailers’ counters factory. In the Listowel district there are
M . ' , , , . . • tations. in England between cheese of the common 8everaI factories that could adopt this winter

. “JpfJL dairymen in Ontario are now quality and cheese of a fancy quality is from dairying with advantage during the next year,
l??"i the °°mmencement of the work of lour to six cents per pound. The difference here Every help and encouragement towards making 

Experimental Dairy Stations, seldom exceeds half a cent per pound. Our best the change will be given by the Dairy Com- 
rj®7,!3tbfnme“tol action has within itself a factories would receive the higher price, provid- missioned office. Cheese-makers, salesmen. 
*7:[?;dp?r. °f 8erv,lce: 14 has the possibility mg this extra profit, which is retained by the Patrons and all others interested are invited to 

° '‘J’"'® F®4. tb“t waa before uu- English retailer, could be brought to this side, correspond there for information on the subject,
l. j * has .the function of illustrating The persistent and general use of the word H i? to be hoped that the Listowel district will 

that ,I n? lmLreTV! way the advan- « Canadian ” on the cheese, as well as on the be behind the Oxford and London districts 
™d?«th Th 4 v0Ir be8t, Practices of pro- boxes, will help to remedy the matter complained ln this regard in the course of next winter 
dm-iiio' thTh 7 °f thi°Uulde brancb stations of. The cheese from the Dominion Experimental When the Listowel Dairymen’s Board of Trade 
SnVnÆf 8Ummer hasbeenmainly investi- Dairy Stations are branded “Canadian Full continues its market the year round, and h Jan
tore of cheese Thenwn Fd f"? th° manufac- Frcam Chcese ” on the cheese as well as on the ?ffori“g of butter equal in quantity to its otter- 

iTh, W°? of the experimental boxes. ing in the cheese branch of the industry the
making* ° ha3 been dlrected towards butter- winter butter-making. whole district will feel the effect of the increased

cheese-making. , An effort is being made through the Experi- ^i™1*7 mmg
In the investigations which have been carried “airy Sere'°f American Pork Abroad.

discover "the "relation ‘tha^xisto between‘"the C°WS V7 d" to ha^inK butter-making American hog producers have expected much
percentage of butter fat in milk and the quantity ofth^adv. ?nng ?at perl?d of the year. One from the removal of the German embargo on
and quality of the cheese which can be mill dairying wouklTe the d®®™® 1™“ 7in4e7 their pork Products. The two great hog killing
f^venVn the tonud're A^nd Tlso Tthe "ould. b« realized from eveTcow.7 Aœw e8tablishments located near Boston have not in- 
annual conventions of the dairymen’s associ 7n gIve.“bout 30 per cent, more milk during creased their output, nor is there any liability
ations. Meantime, it might be said with safety, and December thin ifIhe^lve^h?Ct°berAand that they wil1 nntil our government provides
that a very large number of experiments point and June Bv tinle/d.Irx? ibetween Ap"I money enough for the sufficient maintenance of

st»n»->»-«■ Z
actual value for the manufacture of cheese I ,nl e ye,a.r ^ben the price of milk and its pro- tbe case. The present number employed at the 
Milk containing four per cent, of butter fat on an from 50 Vwf per™.,??"?"’ ' “‘‘n is Wor4h port of Boston ia but fifteen, only enough to in-

^- r„:“u ^ - ».
,hi

the total quantity of butter fat in the milk which practice for" kiîlb?»b?d °falvef\ .The common sufficient, but as only certain parts of the carcass
the several patrons furnish to a cheese factory most wastoful one8 A Z ^ U a T be eXp°rt?d> il 13 obviously plain, thatTbout
might be used for determining with equity what ]jfe the nnssihilitv nf t "?->/?a4lbas ln l4s a 4be animals killed will need inspection If
share of the total proceeds from the sales of / 'fa7lng $20 of Profit for the truth was known, our great AmS! V
cheese should be distributed to each patron T *f th® hf®, be cut short »t the packers care little whetherThe emUrgo wasP°,e
The use of a Babcock milk tester makes U I “ ..i? yfw’ “ 1 wel! fa‘tened steer. The moved or not, for it was only nec“ssarv in - > 
easily possible for every cheese-maker to test for the feed” ?? 'n" ^ ralsed foJ the dalrV and to reach the German citade/to send their 
the milk of every patron twice a week. The there for the 7* the more chance of profit is ducts through the doors of Denmark or England 
milk furnished by the several patrons should be Then winter diT™®” " i? ad?pt -the Practice. then to be rebilled to Germany These two 
paid for according to its real quality and quau- t >U1" wl11 make ‘t possible for latter countries are not prohibited in theVtity. By the adoption of this'practlce the'im which ntav hv anlV" exp°,rtK trade » butter, portations, consequently, after pork wasteZved 
toting, although jtresent unavoidable, pro- of cheese 1 to d ? exce.ed her-present export there, Germany did not know whether if ^ 
secutions in connection with cases of adulterated of nor nr rmrg pas4 year. the total value raised there or not It would nrohahl r.WaS milk, would have no cause for existence When 1 ,i i f° n^V" rou»d figures was little cheaper to lend direct to Germai l !
every patron is paid for his milk according to 1, o dollars. Great Britain imported since the price there was suffirienT L 7’ ?4its real qualitative will be no incentivetnh .tV^KronZs ^ °f ro’lndabout couSe?Am.rSÎ^Ïki“Jf no?
dishonesty in the matter of skimming, watering about io npr f 8 cou°try we sent altogether beholden to the sufficient i ns Dec t inn fnrno r 
or retaining strippings. The conduct of a Urge GreIt Britain n .Vchl 40481, fiuantity that country, or the demanded bv th°e I ”
number of patrons of cheese factories will be i;reat liriisin abroad. Of butter, order of things in Germany 7 6 new
made decidedly more creditable when it has wn On V u lmported about $-10 000,000 worth, Secretary Rusk of the United St«t « been arranged so that the furnishing of LnZ ZL Z C0,nt,r(,bu4lnK 4o her supply a little Agriculture,This annUal rennrt a? fB,,ard.°f 
milk pays the patron in direct cash better than winter dlir°vh ‘“ i? °“e Per cent. Through creased appropriation so ti lt Vh Vpf0® ^ '“r 

- the furnishing of dishonest milk. The pres ? da,rying a»d the altering of cheese toe- Animal Industry mavnrovi u the lil'reau of
practice of pooling widely different qualities of qùitopôsribl?tUbud 1°* th° w>nteJ' season, it is a sufficient foree oM !, s peeto re"? fullv?11 ta}n 
milk at precisely the same rate per hundred trade ^ ' "P aml develoP an export with Germany’s demands • hot if is tl 7 u. ? 7
pounds puts a premium upon dishonest practices „res. ...i,1,44 4o.a «' eater magnitude than that the increased^ppropriatio’n will nn/?84
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