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Î The Makers’ Corner"! EfiE'îrEïH'tlEE
, and rooling cream with regard to ef 
1 ficicncy, cost, quantity and quality of 

butter made. In the one case a mod
ern cream ripcncr will be used and 
in the other a centrifugal paateurizei 
,mcl a 'ubular cooler ; second, the best 

t. c n . e. a. method of salting so as to get a uni-
1 he rinch Unify Station form percentage of salt in butter 

The Finch Dairy Station has been At Finch an effort will be made to 
operated continuously since the pre- determine the variations in the 
sent building was opened on August quantity of cheese that can be made 
23rd. 1 f>12. It is equipped so that under factory conditions from milk 
both butter and cheese ran be manu- containing different percentages of 
facturcd at the same time, or cream Tut and casein so that milk may be 
separated for shipment to the cities. Pa'd for according to its cheese- 
During the. past winter, as most of making value —The Agricultural Ga- 
the output was shipped direct to Mon
treal in the form of milk and cream, 
the patrons were required to deliver
clean, sweet milk, which meant more .
work and greater rare at the farms. 1 'lc relative claims of cheese and 
but the returns received warranted .utter on the dairymen is discussed

.-------------------------------------------------- the extra labor and trouble. 11 t**®! issue of the New Zealand • 11
I a II Ilf not sell your Surplus stock Until this Station was established Dairyman. The views of our bre- *1 | f • • I

WHY âSwEEïS Sr*s£S£K£® >vm the first
it is encouraging to note that the The fact remains that the making 
quantity received during the past n[ butter will always be faced with

/A T\ 1^ A ** winter was almost double that of the ,he u<’etd for 'he greatest care and Tf|Y|l7#^Q "i "4 ©
A , || r. fVl winter before. During the winter watchfulness to maintain the lead over 1^1 1ZJ U O

months the factory was operated at a 'n0 r*vaL margann Now, cheese has l
ÎM^°tor*°a^d «H; small lose to the Department, but il "o rival of any sort in the markets of î T J

î ream. is expected that before very long ,hl world More than that, there ts 1 . I 1
«•rough milk will be produced to at M1v onc country outside of Europe 11/
least pay operating expenses which promises to be able to supply \/\li I

Increased Cow Testing cheese at remuner.it i vs prices, and 1/ %/ T | If]
In 1912 when the Department began 'bat country is New Zealand. This is W W j | III

to operate the Station at Finch, not P° theory. It is a fact proclaimed 
a single cow in the neighborhood was *n a*l the lists of dairy exports, and 
under test, whereas last summer sam- *11 *bc details of the sale returns 
plea -from 103 rows were tested regu- from the markets. Canada had the 
larly. Last winter a Cow Testing Premier position, but Canada wants
Club was organized and this summer ber milk for her people to drink, and
it is expected that there will be in the cannot afford to make it into cheese
neighborhood of 200 er ws under teat. As some figures showed which we pub- 

bred bulls have been lished last month, the cheese of New 
the district lately Zealand is rapidly gaining on the

her experimental work Canadian record in the sale market,
carried on at Finch, a comparison 'bis. though admittedly there is room 
has been made of the relative shrink- ^or improvement in the manufacture, 
age in cheese weighing 77 lbs., 38 While the field is growing large for
lbs., and 11 lbs., representing "full thc cheesemaker. there is no sign of ODri il 1411011011 
size," "flats,” and "stiltons” reepec- anV rivai in 'he shape of a substitute, |* If T 11 IVI WIXMI1IV1 

Met only Si u postpaid- Order through lively. Exactly the same weight of and there arc no probable rival mak- VIILillfl WWlUVUIfl 
Beet Dept., FARM AND DAIRY. Reterbero. Oei curd was put into several hoops in ers °f cheese. The United States is The old statement that "no Juggling 

each lot from the regular factory falling back on account of its home ?'Lflrurc? Js°u*rT wiU retrieve the 
curd, aft,, being salted, and the "a"!-, like Ca«ada. only more so; „„i oïïwta.ïSTUi
cheese were paraffined on the 7th day ,hc cheese ol Britain keeps its supne- juet ■ Utile higher than the rest 

;en from the press macy of quality and price, but can- 'hrough out the past summer 
cool curing room, not keep pace with the demand ; for- 0«rnl"« *»»«■ pwtroniw ua. 

the temperature never going above ' ign countries are not entering into 
62 degrees. At the expiration of 28 rivalry, though they make some of the 
days from the date of manufacture the best and most tasty of cheeses. But 
full sized cheese had lost 1.90 per for work on the great national scale 
cent., the flats 2.51 per cent., and of production there is no country in 
the stiltons 3.46 per cent. 'be field except New Zealand. All

Insulated Shipping Cane New Zealand cheescmakers have to
With so much cream being shipped do *s 10 make sure their cheese is 

long distances to large cities, it Kood, and then proceed to make as 
should be of interest to cream ship- much as ever they can find the means 
pers and city dealers to know the dif- 10 tun> out 
ference between the temperatures
which can be maintained in the ordin- Pasteurization kills the most of the 
ary eight-gallon shipping can and in bacteria and injures the rest so the/ 
the eight-gallon insulated shipping do not become active again tor 
can costing $5 each f.o.b. Chicago, time. It also cooks the alb 
In effect the latter is two cane, one which gives an undesira 
inside the other with the space be- the milk if h 
tween filled with a heat-resisting ma- perature or 
tcrial. Several tests were made by best way to past 
placing two cans of each style in a milk at 140 degi 
room over the boiler at the Finch utes, or at 180 deg 
Dairy Station. In each can there was seconds, will give g 
put 78 lbs. of water at exactly the E. L. Martin.
same temperature, and after nine --------
hour» had elapsed the tempera,ute of Th. «asieît time to wash dairy yet 
the water to the ordinary can» had j, immediately after they are
increased by 30 degree» as compared used rhc albumen has not then con-
mklalV"™" °' ’ <‘eg,C" "

Current Experimental Work I”—“
At both the Finch Dairy Station rf "m Æ 1

and thc Bromc Creamery, experiments ® il #WB
are under way for the purpose of as- Am Um^A &1 ▼ A
certaining the relative cost for cheese wditf maw

II factories and creameries of coal and _____ ____ ____ wkiic, nu*ell wood used as fuel. BELLEVILLE CREAMERY, Limited
—II At Brome, (ht following additional _________________ Pefsrencea i Molaon'a Benh. Belleville

GILT
3 Butter end Cbeeee Maker* are in- 

tiled to eend contrlbuil.nu to thle 
deportment, to aek questions on 
matters relating to cheese making 

to euggeet «objects lor dlecus- P§2 »

form percentage of 
At Finch an effort \ 

line thc varia 
of cheese

L

The Wier
THE STANDARD ARTICLE 
SOLD EVERYWHERE 

REFUSE SUBSTITUTES inakefs wh°Cheese vereus Butter

We seed youis write usioane supplied-

Toronto Creamery Ce., Ltd.
IS Church It, TORONTO SQP

Daily SailFOB SALE
Creumerv in Weatern Ontario Plant 
consiste ol 2 cream vata. one MO irais . 
one 150 eel#.; 1 fluooeee churn: "Bab
cock’ turbine tester. 24 bottlee: pulley» 
end shafting and ouantitv of Inch pipe. 
Engine. 8 IIP. boiler. 11 H.P.. 1 etea in 
pump, double cylinder. 1 water pump. 
15 picketed cans. 5 ft.. KHrel. oana. Will 
wll plant apart from bueineae Apply

Several pure 
brought into 

Among ot Pn* **1-8—Two Do Laval Turbine Cream 
Separatore. ^ln good condition.^ Capacity

Address MaxvlUe Creamery. Maxville.Ont.COMBER, ONT.BOX 224

11FARM DAIRYING * ESTS***

98j
after they were takt 
They were kept in a

Valley Creamery of Ottawa, Ltd.
SIR Sparks St.. OTTAWA. Oat.

EGGS, BUTTER 
LIVE POULTRY

BUI your ehlpmente to ue by freight, d- 
vlee ue by poetal and we will attend to the 
reel promptly.

Kgg Caeee and

E. DAVIES ES.
The Carrier 
For You

Poultry Coops supplied

IN choosing a litter carrier, 
I one should consider all of 
the equipment necessary for a 
■ omplete outfit : Carrier. Track. 
Hanger*. Switches, and Swi 
Foie fitting*. Do not [ 
order before learning 
many distinctive featur 
found in Louden Ei

Established TORONTO, ONT.

ble flavor to 
heated at too high a tern- i 
for too long a time. The 

eurize is to heat the 
eecs F. for 15 

rees F., for a few 
suits.—Prof.

P'Tr'E CREAM WANTED
quipment

Patron* of Summer Creameries and 
Cbeeee Factories. We want your Cream 
during the winter months. Highest 
prices paid for good cream.

Drop ui m card for particularsLOUDEN 
Litter Carrier

-i* simple in construction, and

3ÈSK-4Sfie£2
GUELPH CBEAHEBY CO.

GUELPH, ONT.

We Say Least and Pay Most
MONEY TALES

Let Ours Talk to You
Willi Ifrdiy for llhisitated Cilakgaa.

Oer art hitictural Wpifimw
•ui wpefy iw Bu» pur*.

ts Louden Machinery Co.
Ih* 38 - GUELPH, tkr
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