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If the plan of paying for milk by
the butter-fat test is adopted, in the
near future we will see t amonunt
of milk to make a pound of cheese
redy And the milk will be of a
| bettor quality. Poor cows will be

Adopt A Uniform Test

J. A. Ferguson, Leeds Co., Ont

The more we study milk values and
how to give each patron his proper
share of the proceeds the more e
see the necessity of having a uniform
basis for paying for The plan
outlined by the executive of the Dairy
men's Association is to have all fac
tories pay according to the fat con-
tent of the milk. This is the only
fair way

1t is found by actual test that the
oasein follows the butter-fat in almest
regular proportion. Then why should
a man sending three per cenf. milk
get equally as much for his product
a8 the man who sends four per cent
milk? Take wheat for instance. The
government has set a standard by
which No. 1 wheat is valued at mor
than No. 2 wheat Why?  Because
No. 1 will make more flour than
Ne. 2. Wa find the same difference
in milk. The richer milk makes more
cheese or butter than milk poor in
fat

UNIFORM TRRT ADVOOATED

A few years ago there was a great
discussion between some of our lead-
ing dairy authorities as to which was
the proper way to pay for milk. Dairy-
men in one part of the Province sajd
the only fair way was te add two por
cent. for casein
east claimed that the straight fat
test was the better way.
way is adopted let it be uniform, with

weeded out and better ones take their
place.  One of the greatest tasks he-
foro the instructors to-dav is to edu-
cate the producer in the proper eare

| of milk

The Canadian aeeu Industry

| There are symptoms of a serious loss
[in the cheese export business, which
ought to receive more attention than
has yot been accorded it.  After |
ousting the United States from the
| British Market, Canada showed her
ability to supply the needs of that
| country by furnishing nine-tenths of
her imports. Little fault was ever
found with the quality, and the trade
appeared to be fairly well systema-
tized on this side. In 1906 our ex-
ports amounted to $24,441,664. Since
| then, however, we have been running
i""" n o in  quantities In 1907 (9
| months’ reports, owing to change in
ending of fiscal year) they were $22,.
028,281, In 1908 $22,921,780; 1909,
$20,308,482, and for the year ending
with March, 1910, $21,617,006 This
year, so far as reports show, though
conditions of the pasturage were un-
ustally good in the dairying sections,
the exports promise no serious gain,
but rather a comparative loss,

More cheese is eaten in Canada, es-
pecially in the Northwest, as  the
population increases, and immigrants

The men from the | from the British Isles come into the

country, though it would appear that

Whichever | th consumption of chease s op the |

decrease among British people. Last

competent men to make the test. Re- year the foreign imports into the

sults will justify the government in

United Kingdom fell off by 20 305 tons,

pussing laws whereby all factories will | froliand shipping only 12,504, compar-

Le requ
od of testing and paying for milk

to adopt a uniform meth- | o4 with 14,500 tons the previous year,

and the United States only 1,700 tons, |

cupation is necessary up to a ain

Learning by Experience

Learning Ly experience in any o

point. The fundamental principles of
the practice of cheese making can
only be learned by practical experi-
ence in the fact But did it ever

oceur to you that learming by per-
sonal experience when you have be-
come master of the first principles

is the slowest way of learning ima-
duable: You will slowly add to
your knowledge by the personal ex
perience that you gain, but why not
start out and get the experience cf
the very best men in the industry by

readi their books?
It is an old saying that experience
teaches fools 5 cyueuy erue that

Wise men learn from the experience
of others. Why go on working with
atod ideas when it is possible
the very latest knowledge in
connection  with cheese making at
low cest by reading some of the many
d text books available?

The long winter evenings eannot
he spent to Letter advantage than in
improving your knowledge of the art
of cheese making by reading and
studying a good text on the subject
In this way you may get not enly
knowledge of the nbest practical
wethods, but get as well a knowledge
of the principles which underlie the
practice, or in other words, the
theory, a certain amount of which
is necessary to a good maker. Write
Farm and Dairy about bocks for
cheesemakers.

We have been greatly helped in our
home by reading Farm and Dairy,
which has been much improved and
continues to improve with each issue

A. Patterson, Simcoe Ce., Ont

Cet
The World’s Best
CREAM SEPARATOR
InThe First Place

You cannot be satisfied long with
inferiorcream separator. 1f you got
rior

:‘.h, wish you hod The World's Best,

The
Sharples Dairy Tubular
Then why not get a Sharples Dairy
‘ubular in the first place? Later tha

‘machine, you would contin-

of constructing a
tor. T world:
use for many years. Pat-
on Produces twice t
skimming force of vo
No disks or

faster and twice

clean

separators. Many
times easicr to clean, wi
several tmes longer, U
deniably, self-evidently wu-
perior to all others

hind that guarantee
separator

It will go a long way towards se- |, drop of 2,085 tons from 1909 and |
turing a better milk supply when pa-|o¢ 26,884 tons freo 1901, 4 [
trens find that their test can bo in-|  Golantal imports made up by an|
greased by cooling milk. The cream | ineresse of nearly 10,000 tons for al-
th cool milk mixes more readily with | mogs half of the falling off from for. |
the milk before the sample is taken eign sources, which left the m_,‘
when poured into the recoiving can. drop 10,000 ;‘,,,,‘ with the home pro- |
Patrons respond to such an induce- duction slightly declining. The total
ment to do their work well from the colonies was 102,579 tons. |

prote MILK PER POUND OF OHEESE |Canada sent 79,661 tons of this, and |

Every year it is taking more milk New Zealand, it should be noted, 22,-
to make & pound of cheese. What are | a1 ¢oo The Dominion has fallen
the reasens for this? One is that there from her position of supplier of 90
i %00 much over-ripe milk. Another | ot cent. bt the colonial import, to
is the lack of skill in controlling |\" importation of about 80 per cent.,

while the New Zealanders, in spite
NITHSIDE FARM FOR SALE

f their long, hot ocean passage
against them, are slipping into her
+One ﬂ.'?ﬁ ]»]m‘ arms ‘m Western On. l,f,m. s

ario, 0 y z 3 .
River Nith, Blanheio g0 & bend of the It will be satisfactory to imperial-

There's no comparison between the ordinary
wooden churn and the “EURRKA". Barrel
is nonewe-toﬂ is clear glass,

Besides being absolutely sanitary, the glass

top enables you to see how the ‘churning is

coming along without opening the churn,

Also made with Aluminum top.

The “"BUREKA" is the easiest churn on the

market to operate, By tilting back the frame

until the weight rests on the wheels, the

churn can be and easily moved—
while the ht,

dealer does
4o 0l ke & mebete write us for catalogue.
EUREKA PLANTER CO. LIMITED, WOODSTOCK, ONT.

—

FIRST ANNUAL

lenheim Township, Oxford

(o, in a high state of cultivation, up-to- | ists that foreign imports are decreas-

date buildings, good fences

of all kinds of fruit: four miles from the

ing, and that it is another of the

busy town of Paris: one mile from Oan. | colonies of the empire which is sup-
fine chance for an old coun- | plying the deficiencies, But it is
o8t in a Oanadian '"""';’r somewhat nerioul! thing that the Can-
farm. Apply to B. E. Martin adian trade should dwindle, especially
P. 0., Oxford 0o,  MaMesindining since we have the land and the grain
- food to supply all of England’s needs
FOR SALE AND WANT ADVERTISING |of cheese. ~ The quality of the goods
sous ——————— | is evidently all right also. If, as the
TWO CENTS A WORD, CASH WITH OR! farmers have sometimes claimed, the
e | AT is wi
CHEESEMAKERS AND BUTTERMAKERS| O Heulty ’“,,?"‘,f"w;ﬁ“nii‘::ﬁh'.ﬁﬁ‘m'."f
can find 1 during
the, ™inter months by working for Farm | keting, it ought to be known, that
wnd Dairy. Exclusive territory given |Some remedy might be applied. We
reliable and hustling men. Write for| have noficed on several occasions the
full partioulars to Ofrenlation Manager, | holding up of business by the differ-
Parm and Dairy, Peterboro, Ont. ence between the ideas of buyers on
= T > E English account, and sellers here.
enerl vork T procman e | There ought 5o be ' such aiflni,
ferred. Duties to commence at once. Ap.|if With the long freight carriage
ply with references stating wages, oto. |aguinst her, New Zealand B
o Box H.. Farm and Dairy, Peterboro, | fitably cut into the market.—Canadian
Ont, Journal of Commerce.
FOR SALE—Iron Pipe, Pulleys, Belting,
Rails, Ohain, Wire Pencing, Iron Posts,
ete, all sises, very cheap. Rend for list,

I have 34 patrons sending milk at
resent.  Of chlu numbernﬁo ::i’

1 i| handling this milk as Mr. Barr ad-
':-‘llz. ;“MI’::D '&.“ Q":\:n -II::': vises.—J. W. Lawson, Carleton Co.,
Montreal Ont.

TORONTO FAT STock SHow

UNION STOCK YARDS
TORONTO

MONDAY¢AND; TUESDAY}
DECEMBER 12th & 13th 1910

Grand Display of Live Stock. Auction Sale of Prize Winners

$1.100 IN CASH PRIZES

Entry Free. Entries Close December Ist, 1910
Admission Free. Public Invited. Reduced rates on all Railroads,
Entry blanks and full particulars on application to
d. H. ASHCRAFT, Jr., General Manager
UNION STOCK YARDS, - TORONTO
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