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Cheese Department
Makers are invited to 

hi» department, to aik
.elating to cheeeemahina_______ _
iects for discussion. Address yout 
The Cheese Maker s Department.

Still Room for Improvement
In opening the district meeting of 

the Eastern Ontario Dairymen's Asso
ciation at Peterboro on Wednesday 
last, Senator Dan. Derbyshire, Honor
ary President of the association, ex
pressed Ilia regret that more farmers 
were not in attendance at the meeting. 
Farmers from all over the county, 
with their wives and families, and es
pecially with their 16 to 20-year-old 
sons, should be in attendance at all 
Buch meetings.

> The past season had not been a 
wholly satisfactory one from the dairy 
standpoint. The milk production was 
away below normal. There had been 
plenty of feed in the country but 
farmers, for some reason, hud failed 
to feed it. People should be stirred up 
to feed more to their good cows, to 
weed out their poor cows, and to weed 
out their poor factories. In driving 
through the country lately he hud no
ticed several factories up on pegs (set 
on posts). Such factories were not con
ducive to the best work and it was 
impossible to get a finest quality of 
cheese from them. They are extremely 
cold just now and are too hot in the 
summer. Temperature cannot be con
trolled, and the best quantity and the 
best quality of product cannot be 
made in such factories.

There is a large number of really 
first-class factories in Eastern Ontario, 
■aid Mr. Derbyshire, that have been 
built during the last few years. They 
have cement floors in them, they have 
cool curing rooms and they are up- 
to-date in every way and are turn
ing out the best quality of goods. We 
have some dairymen furnishing the 
same amount of milk as of old. It 
would appear then that there must be 
something wrong with the other fel
lows and with the other factories, else 
they would be up to the best.

We in Eastern Ontario must get 
right up and take possession of this 
land of ours, and maki it pay a profit. 
We must get rid of these poor cows 
and of these poor factories. We muet 
endeavor to get these people up to the 
average of the best that we have in 
this country to-day.

Report of Inspector Ward
In presenting his report at the meet

ing for the district of the Eastern 
Ontario Dairymen's Association, Mr. 
Ward, instructor for the district stated 
that he had under his inspection 34 
factories during the past summer. One 
had been burned and two had sus
pended operations during the season. 
He had paid 376 visits to these fac
tories, had made 60 day visits and 816 
call visits, besides interviewing 600 
patrons of various factories. Much im
provement had been brought about 
but there was still room for much 
more. New factories were needed bad
ly in some places. Patrons are using 
better cans to take their milk to the 
factories and there was leas muck run
ning out of these cans when they were 
dumped into the weigh vat than was 

* the case in days gone by.
Mr. Ward stated that all utensils 

used on the farm should be as per
fectly cared for, and looked after as 
well as were the cans sent to the fac
tory. On one farm that he had visit
ed, old pails were found on the milk 
stand which had rags in them serving 
as plugs where there should have been 
solder. Yet this patron sent first class 
cans to the factory. Milk, generally 
speaking, had been reaching the fac
tories at too high temperature, and in 
many instances it was gassy and taint
ed. Mr. Ward cited one case where 
he had made a four-day stay. The milk 
arrived at the factory on Tuesday,

July 7th, after a warm and sultry 
Monday night at a temperature of 80 
degrees. Tuesday evening it turned 
cold. The next morning the milk de
livered when in the vat was at a tem
perature of 60 degrees. During the 
day on Wednesday, it warmed up. 
The milk delivered on Thursday was 
67 degrees. On Friday, the tempera
ture of the milk when in the vat was 
73 degrees. Mr. Ward pointed out that 
there was much loss in this sort of 
management, that it was impossible 
to get the best results from milk 
which varied so in temperature.

The one thing to do was for farmers 
to make provision now to cool the 
milk next summer. Makers had, for 
the most part, made an honest effort 
to have t" ings right and to have every
thing done as well as possible, so far 
as they were concerned. A question was 
asked, how many pounds of over-ripe 
milk would it take to make a pound 
of cheese. Patrons, he said, had little 
idea of the loss there was in manufac
turing cheese from such milk. There 
would be a loss of at least one pound 
and probably more. With such milk, 
it took from 12 to 14 pounds to make a 
pound of cheese. If in a right condi
tion, a pound of cheese should be 
made from 10X to 11 pounds of milk, 
depending upon the butterfat in the 
milk as well as upon the weather.

Another question was asked as to 
the cause of gassy milk during the 
last three months. Mr. Ward stated 
that the worst milk of the season had 
come in in September. At that time, 
farmers were extremely busy, the milk 
flow dropped in quantity, farmers got 
careless, thinking that the milk would 
keep. As a matter of fact, conditions 
were worse at that time than at any 
other time in the season. In Septem
ber, the milk got but little care when 
it should have got the most. The 
gassy condition had resulted simply 
because the milk had not been cooled 
and properly taken care of. Mr. 
Derbyshire thought that the bad fla
vors complained of were often due to 
cattle eating swale grass, etc. Bad 
flavors had been worse this past sum
mer, than formerly, on account of the 
dry weather permitting cattle to get 
into swales, which, in ordinary sea
sons, were inaccessible on account of 
water. Mr. Ward thought that much
of the trouble was caused by dust fly- 
ing around loose in the dry season 
and the bacteria producing the gas 

iilk.was thus given access to the mil 
Senator Derbyshire said they knew 
nothing about bacteria and advised 
Mr. Ward to talk dirt, or in other 
words, plain common cow manure.

Mr. Hawthorne, one of the patrons 
of the Warminster Factory, said that 
pat 1 ns of some factories were feeding 
rap nd turnips. He asked if this 
could not be stamped out. Senator 
Derbyshire pointed out that it would 
be a difficult matter to legislate 
against this sort of thing but that it 
should be charged up to the producer. 
The only way to get after such men 
was to hit them through their pocket. 
The producers must always suffer for 
off-flavors.

Cheese Factories Closing
The cheese-making season of 1908 

nominally closed on Oct. 31st. Many 
factories will keep open longer. Owing 
to the dry weather of September and 
October it is not likely that the num
ber which will keep on making during 
November will be any larger than last 
year. In (act there were more factories 
closed earlier this year than last 
owing to the short milk supply. Three 
weeks ago over fifty factories in On
tario had closed for the season. The 
length to which those now running 
will keep open will depend on the 
weather and the amount of feed in the 
country. The higher prices for which 
cheese is now selling will have some 
influence on the milk supply and may 
induce patrons to make a special effort 
to keep up the milk flow. But the 
chances are that the amount of Nov

ember cheese to be made this year will 
not be large.

The instructors will continue their 
work so long as the factories keep run
ning. In districts where a number of 
the factories have shut down, the in
structors are devoting their spare 
time to visiting as many producers as 
possible. While more good could be 
done by visiting patrons during the 
height of the season, a great deal can 
be accomplished by calling on them at 
this time of the year. Patrons will 
have more time to discuss matters 
with the instructor than during the 
busy season and can l e encouraged to 
do better work next year.

The Department of Agriculture is 
again arranging for the instructors to 
attend as many annual meetings of 
factories as possible. Some of these 
meetings will be held before the end 
of the year. Last year the instructors 
in Western Ontario attended about 60 
per cent, of the annual meetings in 
their district. The instructors in East
ern Ontario attended over 200. More 
could be attended if the dates did not 
conflict. Where possible, factories 
should endeavor to have their annual 
meetings at a time when an instructor 
can be present. By communicating 
with the department and leaving the 
date open the meetings can be arrang
ed in consecutive order so as to admit 
of instructors attending them at the 
least cost and loss of time. Many fac
tories have the date for the annual 
meeting fixed for a certain time each 
year. This makes it difficult to arrange 
meetings in consecutive order.

Where factories are so fortunate as 
to obtain the services of the instructor 
for their annual meeting, the business 
to be transacted should be so arranged 
as to give the speaker plenty of time. 
The rule decided upon by the depart
ment last year, was that the speaker 
should have at least, one hour at the 
beginning of the meeting. This will 
be insisted upon this year. If rt is not 
and the speaker comes on last there is 
often not much time left after the bus
iness is transacted.

A Factory Owner’s Opinion
Ed., The Dairyman and Farming 

World:—I have had 9 or 10 years' ex
perience in hiring cheese-makers and 
have fully made up my mind that 
something should be done to raise the 
standard. Some makers are getting to 
be a nuisance to the business, not so 
much for the want of sufficient 
salaries as for the want of experience 
in making cheese. There are many 
who are not first-class makers, who 
lose their wages by being cut on the 
quality they turn out. I have always 
paid 36c a cwt. for making, which, I 
think is a fair price, considering the 
price the manufacturer gets. The 
manufacturer in this section only gets 
one cent a lb. and I think the maker 
if he understands his business is get
ting the best of it. The manufacturer 
does not get enough.

I fully agree with you that cheese- 
makers should have certificates and 
plenty of experience before they 
should be allowed to manage a factory. 
An association of makers that would 
keep the men up to a high standard 

would be a good thing. Cheese-making 
is the main business of the farmers in 
this part of the country.

I have had considerable trouble with 
makers. A couple of years ago I had 
no less than three different makers 
during the season and I fully made up 
my mind not to engage a maker who 
could not show good reasons why I 
should hire him. This question of 
competent makers is of the greatest 
importance to the business and I trust 
something will come of this discus-

Notr The docking of the makers' 
wages because the cheese he makes is 
not up to the mark is a question with 
two sides to it. If a maker has a well- 
equipped factory with the proper uten
sils and receives a first-class quality 
of milk in every case, he should be 
held responsible for the quality of 
cheese he makes. But if the factory 
and its equipment is not what it 
should be and patrons are careless 
about the quality of milk they supply 
him with, ft is hardly fair to hold the 
maker responsible for the quality of 
the cheese he makes. Th<- best maker 
in existence could not make the finest 
cheese under such unfavorable condi
tions.—Editor.

The quantity of cheese produced in 
Canada in 1900 was 220,833.26!) lbs. In 
1907 it was 204,988,683 lbs., a 
decrease of 7.83 per cent. The value 
of the cheese produced in 1900 was 
$22,221.430 as compared with $23,697,- 
639 in 1907, an increase of 6.19 per 
cent. The average price per lb. in 1900 
was 10c, in 1907 12c.

A Winter 
Course

in business Is the proper thing 
nowadays fur the young man on 
the farm. It may lie tiest taken

British America! Bisiness tillage

M.r.A. privileges are provided, 
-.a better time than November to 
begin. Write for Catalogue
T. M. WATSON, Principal

FOUNTAIN PEN FREE.
A 14 kt. Gold Fountain Pen will bo 

glvsn to any person who seoures only 
one new subscription for The Can
adian Dairyman and Farming World. 
These pens are guaranteed to give 
satisfaction. Try and win one.

DAIRY BOOKS
Our 36-page Catalog of Dairy and Farm 
Hooke eent free on request. Write to 

BOOK DEPARTMENT

The tint iii BiirjnuBFirekg VirU
Peterboro, Ontario.

WINTER WORK FOR 
CHEESEMAKERS

QOOD CANVASSERS WANTED to
. Kecure new hiitwerlbers for ue. dur
ing the winter months. Cash oonimlss- 
ImiH and Miilary paid to the right kind 
of men. W e want representatives in 
every section, « rite for full particu
lar* and lamnlo l opleM. Our oSter li a 
(food one. lie the first In your locality 
to begin work. Thorn are several thous
and farmers In Canada waiting to send 
in their subscriptions to us. Get these 
subscription* and earn the reward.

CIRCULATION DEPARTMENT

RUBAI _ , Ltd.
7PETERBORO. ONT.

Patent Steel Cheese Vats Steel Whey Tanks and 
Steel Clad Dairy Utensils

THE STEEL TROUCH AND CO. LIMITED. TWEED. OUT,
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