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Cream
e
versity, Why the Yield is Low
and ag

Frank Herns, Chief Dairy Instructor,
W. Ontario

One feature of the cheese business
that is worthy of special note is the
pumber of pounds of milk required
to make a pound of cheese. In some
sections this is rather high and may
be sccounted for to a large extent by
the low average test of the milk. Why
the average test of milk should be
lower than in previous years is more
dificult to explain, exm-}rc that, as
only alout 10 per cent. of the cheese
factories pay for milk according to
value for cheese making, less atten

proper

Zen tion is given to this point and ener-
: N'T: ges bent towards. producing quan-
S tity instead of quality of milk.

‘Since the yield of cheese depends

4 he y

ik ar, n the fat and casein content
. wgether with the sanitary condition
v of the milk it can readily be seen that

it is practically impossible for a
lieese maker, no matter how gkilful,
to secure u large yield of cheese from
nilk testing below in these two con-
stituents or from milk not properly
wooled

o ‘If producers will study this ques-
Jon thoroughly they will come
realize that in the majority of cases
it is not the fault-of the cheese maker
that the ‘average' is ‘high.’ They
will also see that when milk of differ-
ent percentages of fat is ‘pooled’ for
cheese mnkinﬁ, the rich milk does
uot receive full value in the division
of the prooeeds,

Problems in Eastern Ontario
Cheese Factories

e illus
J. McAllister, Russell Co., Ont.
Trudel There are three great big needs
e anl that we dairymen in E'uu-m Ontario
i should work to fill. We need bigger
taken ("!w factories, and better fuc_',urwn.
s pre We need the universal adoption of
on &l pay by test, and we need cool eur-
6 ing facilities in our factories.  The
Saciens great majority of the factories in the

division over which I have direction
wre smull and poorly equipped. The
makers are doing wonderfully well
considering all the chance they have,
but with such factories the cheese
maker works under a disadvantage.

The question of the small factory
LN must first be solved before other im-

NT: I provements  can  be looked for.
money Stricter  regulations regarding sani-
or mak tary couditions would eclose some. If
t m:- all factories had to pay a license,
pounds many

{ the smallest would go out

s I O business, A helpful sign is that
’ some of the patrons themselves are
beginning to see that bigger factories
—— would be an advantage.
— On six miles of road in one part of
|

Wy section are four factories. One
makes six cheese daily, another five,
anl two only four. These factories
c¢mbined would make one good fac-

tory The great difficulty of combin-
10¢ them is that all but one are pri-

vately owned

PAY BY TEST

We have only one faotory in my
section paying Ly test. Some have
tried the test and given it up; the
pest fuilire of the system being largely

d ncompetent makers. In one
and factory in which I worked as a cheese

100l maker for seven years, we always
Drge paid 1 test, and it was very seldom
that of the patrons objected to
their (st My experience leads me
to helicvo that pay vy test is all right
if the 1t is done properly, and to
[ this o T would suggest that the bettes
1 appoi nt of officials to do the test
IN

for a group of factories would be an
excellent idea

We have no cool curing rooms in
this syndicate. 1 have one factory in
my district making just a little over
one cheese a day. ow can such a
small factory afford to put in cool

on_the solution of t!

Striking Results of Cool Curing
C. B. Meyers, Hastings Co., Ont.
We decided in 1907 to build an ice

box in our factory. Before this we

had a first-class building, with cement
floors in the curing and make rooms,

a machine for cutting, agitators, and

everything first-class, We found,

however, that although our plant had
cost us over $5,000, we ocould not
control the temperature, In the
warm weather in June, July, and

August the temperature at times

would go up as high as 80 degrees;

anyone in the cheese business knows
that such a temperature is too hot

for cheese. Wo called in Mr. G. G.

Publow, and he advised us to build

an ice chamber in the factory, taking

for the purpose about one-third of
our then large curing room. This
method cost us much less than the
building of an addition to our fac-
tory as a large number of neighboring

factories have done. .

In the years 1905-06 before we had

& cool curing room, our yields had

been 11.00 and 11.08 respectively. In

1907 the number of pounds of milk

per pound of cheese was 10.84; 1908,

10.82; 1909, 10.85; 1910, 10.75. We

have had the same maker for 12 years

and the same patrons, as in this town-
ship all the factories are joint stock
companies, and we never change our
milk routes.
SATISFACTORY RETURNS
The total cost of remodelling our
curing room was $466. The differ-

ence in yield between 1907 and 1908

showed 4150 Ibs. of cheese to the

credit of the cool room. The average
price in 1908 was about 12 cents. The
total cost of the curing room was
more than saved by the increase in
yield the first year

As our factory lies close to the Bay
of Quinte, tue cost of filling is small

The job is let by contract. It has

cost $35 a year to cut, haul, and

pack the ice, which for a factory
scaling 250,000 Ibs. of cheese is very
light

I have shown thus, as regards yield,
that cool curing has been a great suc-

a higher price for export and of a
quulity that will be in greater de-
mund on our local markets.

Quality of Gool Gured Cheese.—I
have no data on the shrinkage saved
by our eool curing rocm, but am con-

curing facilities? I have one factory|vinced that the amount saved on
pretty well up-to-date, but most of [shrinkage and cuts made on “heated
them are very small. The solution cheese’’ would in very few yea pay
of the cool curing ﬂrohlem depends | for the installing of the insulated
e small factory | room

evil ity of cheese is of more consequence,

But that is not all. The qual-

and I believe if all Canadian cheese
were cool cured, our cheese would

command & much higher price. (f
the buyers would pay for cheese mo-
oording to quality, in a vety few
years all factories would be compelled
to instal ccol curing rooms, or go out
of business.—O. R. Francis, Oxford
Co., Ont.

Farm and Dairy is a splendid pa-

r for those engaged in the dairy
minen. I have received a lot of
information from it, which has been
most useful to me here in New Zeal-
and.—W. Grant, Dairy Instructor,
Wellington, N.Z.

WINDSOR#SA

people who
make cheese for

a living — farmers’ wives and
daughters, cheese-makers, dairy-
men etc.—what they think of

Windsor Cheese Salt.
Without exception, they will tell you that Windsor
Salt makes the smoothest, finest cheese.
A good many will probably say that they could not
make good cheese without Windsor Salt,
For years, those who take the prizes for cheese
making, have used Windsor Cheese Salt.

Isn't that the salt you want?

cess with us. As regards quality we
have sold all the cheese on the Belle-
ville cheese board, and our factory
has always been one of the first select-
od at the highest prices, and we
have never had the slightest fault
found with the quality. It has been
a pleasure to sell first-class cheese.
GREATER LOOAL DEMAND

In improved local trade we have
had 1une an experience since we
installed our ool curing room, We
are situated between Trenton and
Belleville. The grocers had always
been taking a few cheese, but former-
ly they found that our cheese was too
dry, as in the ordinary room our
cheese did not retain moisture enough
and the trade did not care for them.
Since 1907 our trade with the grocers
in Trenton has increased as follows
from scarcely 12 boxes for the year
1906: 1907, $180; 1908, $600: 009,
$1.800; 1910, $2,000. In fact, we have
had nearly the entire trade in the
town of Trenton. We have supplied
all groceries during 1910,
Cheese companies or factory owners

are making a great mistake in not m:

constructing their curing rooms that
the temperature can be controlled
They would be well repaid by a munch |

v yield and by n much finer

Skim faster. Skimt
edly pay for themselves by
s lose.

service
w 3 otal cost for oil and repairs

Was only one dollar and fifteen cents, Write

for illustrated account telling all about it.
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twice the skimming
wice as

Tubulars are lllgumnl and different from all
lern, known prin-
vercomes the faulis and parts of

ulars wear a lifetime.

THE SIMPLEST
CREAM SEPARATOR
Is Easiest to Wash
and Lasts
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