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for a group of factories would be an 
excellent idea.

We have no cool curing rooms in 
this syndicate. I have one factory in 
my district making just a little

n highe^price for^ export and of^ a command a much higher price. If
d on our local markets. cording to quahty'^in °!i ^ery6 few

_ ... . „---- — _ years all factories would be compelled
Quality of Cool Cured Cheese.--1 to inatal ccol curing rooms, or go out

have no data on the shrinkage saved of business —O. R. Francis Oxford
by our cool curing rocm, but am con- Co., Ont.
vinced that the amount saved on ______
shrinkage and cut* made on "heated Farm and Dairy is a splendid pa- 
cheese would 111 very few years pay per for those engaged in the dairy 
for tiie installing of the insulated business. I have received a lot 
room But that is not all The quel information from it, which has b 
lty of cheese is of mere consequence, most useful to me here in New Z 
and I believe if all Canadian cheese and —W. Grant, Dairy Instructor, 
were cool cured, our cheese would Wellington, N.Z.

Quest Department
Z ÏÏ Make -re Invited to send contributions 

to Uil" lepartmeot, to ask questions en 
mitt. ; relating to oheesemaklng and to 
lUST*: “ubloots for discussion. Address 
litter* TheCheese Maker's D partment.

ch can such a
small factory afford to put 
curing facilities P I have one factory 
pretty well up-to-date, but most of 
them are very small. The solution 
of the cool curing problem depends 
on the solution of the small factory
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Why the Yield is Low
Frank Firm», Chief Dairy Instructor, 

W. Ontario

7

One feature of the cheese business 
that is worthy of special note is the 
number of pounds of milk required
to msk. a pound of cheese^ In some We decided in 1907 to build a
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■ t'Ei f°' ch,™,. We «lied in Mr. O. G.
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milk not properly tory as a large number ,.f neighboring

Striking Results of Cool Curing
C. B. Meyers, Hastings Co., Ont.
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method cost us much 1 
building of an addition 
tory as a large number of 
factories have done.

In the yea
cool curing room, our 

00 and 11.03 real 
number of pounds of in 

d of cheese was 10.84 ; 191 
1910,
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If producers will study this ques- 

jon thoroughly they will oome to 
iwlise that in the majority of cases 
it is not the fault of the cheese maker 
that tlie ‘average’ ie ‘high.’ They 
“ill si*» wo that when milk of differ­
ent percentages of fat is ‘pooled’ for 
cheese making, the rich milk does 
nut receive full value in the division 
of the I'moeeds.

I rs 1906-06 beioore we had 
yields had 

pectively. In 
mds of milk

been 11.(
1907 the 
per pound of chees 
10.82; 1909, 10.85 ;
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d the ftAsk the

______' people who
make cheese for 

1 living — farmers’ wives and 
daughters, cheese-makers, dairy- 

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 
make good cheese without Windsor Salt.

For ’-ears, those who take the prizes for cheese 
making, have used Windsor Cheese Salt.

Isn’t that the salt you want ?

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.

Problems in Eastern Ontario 
Cheese Factories

J. Me.lUister, Russell 
There are three great big need* 

Hat wc dairymen in Eastern Ontario 
should work to fill. We need bigger 
cheese factories, and better factories. 
»e need the universal adoption of 
pay by test, and we need cool cur­
ing facilities in our factories. The 
great majority of the factories in the 
illusion over which I have direction 

—— ■] ,ire «mall and poorly equipped. The 
UMN ■ mlk,7 «re doing wonderfully well 

■ onsidenng all the chance they have, 
__ ■ '-"t *'th such factories the cheese 

maker works under a disadvantage.
1 he question of the small factory 

must first be solved before other im­
provements can be looked for. 
Stricter regulations regarding sani­
tary conditions would close some. If 
all factories had to pay a license, 
™a,!v "* the smallest would go out 
of bu-inuss. A helpful sign is that 

"l the patrons themselves are 
beginning to see that bigger factories 
would lie an advantage.

G11 six miles of road in one part of 
my section are four factories. One 
msu Six cheese daily, another five, 
*nl.t"> only four. Thes- factories 
< "it"n,,| would make one good fac- 

I he great difficulty of combin- 
lnK them is that all but 
vstely owned.

The^ total
■ FACTORY KKTUR.NS

f remodelling our 
curing room was $466. The differ­
ence in yield between 1907 and 1908 
showed 4150 lbs. 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, tea cost of filling jg g,„u|j 
The job is let by contract. It has 
cost $30 a year to cut, haul, and 
pack the ice, which for a factory 
gMiK 260,000 lbs. of cheese is very

I have shown thus, as regards yield, 
that cool curing has been » great sue-
M s
ville cheese board, and our factory 
has always been one of the first select­
ed at the highest prices, and we

» pleasure to sell first-class cheese.
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THE SIMPLEST 
CREAM SEPARATOR 

Is Easiest to Wash 
and Lasts Longest

î,ïi SHARPLESORBATKR LOCAL DIM AND 
In unproved local trade we have 

SJ flUI,te an v*!>erience since we 
installed our 0001 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 ch 
ury, a* in the ordinary 1 
cheese did not retain moisture enough 
£• ,'LLrade did not ri,re f«r them. 
Rinne 1907 our trade with the grocers 
*n Trenton has increased as follows 
f™”1 «C'rcelv 12 boxes for the year 

$130; 1908, $600; 1909, 
$1.300; 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 n great mistake in not so 
constructing their curing rooms that, 
the temperature can be controlled 
Ihev would bo well repaid by a much 
better yield and by a much fin» v 
< Loose of a quality that will

Dairy Tubular Separators AH
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:d We have only one factory in my 
ration paying by ti-st. Some have 
tru'd tin. tost and given it up; the 
faillir* of the system being largely 
”UP 1,1 iii'ompetent makers. In one 
factor» in which I worked as a chôme 
niaki'T for seven years, we always 
J’*"1 1 and it was verv seldom
that of the patrons obj»*ete,| to 
thin » My experience leads me 
to Mi. that nay uy teat is all right 
il th. (.ut is done properly, and to 
this I would auggest that the 
appii nt of officials to do the test
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