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IIONKNTY IN TH K DURY TRADE.

I have had many hitter complaints 
out this overmarking of cheese, ami 

iow it is doing great harm. Can- 
has had a good name for honesty 

. the dairy trade. We have rather 
prided ourselves on it. Shull we al
low that reputation to be tarnished 
either by inexcusable curelcssnMfeqr 
délibérât,- dishonesty? Every dairy
man in (’anuda is interested, because 
it means dollars and cents to him di
rectly. Then let the factory manage-J 
ment deal severely with the rispon-i 
Bible party when eases of this kind 
are reported, as they will be if tbflr 
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OVER M ARK Kit WEIGHTS
I have secured the record c„ 

weighings of 68 lots of cheese con- 
ining in all 7,1.31 boxes, among 

which th n- were 219 boxes wrongly 
murkeil as I have described, the er-
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•e to receive ice to control 

We hear of several 
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ter ready for n 
year’s operations. Patrons are 
year beginning to realiee the neces
sity for cool curing along with cool 
milk, and are in some ease* willing 
to assist the makers in erecting mod
ern cool rooms. They are hegi 
to sec the folly of making fine 
and then putting them in curing 
rooms the temperature of which can
not be controlled, with the result that 
the cheese are inferior when inspect 
ed, although they might have been the 
finest when made, anil would have 
continued so had they not been heat
ed. It is quite evident that had the 
money spent in past years in many 
eases on substitutes for insulation, 
■itch as sub-earth duets, ice I sixes, 
funs and so on, been spent in insula
tion, ou." curing rooms would hav 
been in far better shape to-day. How 
ever, we are beginning to realiee that 

othing will take tl'.e place of inaula- 
tion. if we expect to control tin 
peratnre in our curing rooms.
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less or to something worse. fu| jn the future. It is m 

Of the 219 boxes wrongly marked, 193 mer dy careless man t 
were overmarked and only 20 were un- 

| dermarked. The over-markings am- 
I ount'-d to 1,193 pounds ami the under- 
; imirkings to 122 pounds. You can 
draw your own conclusions. The pre
ponderance of overmarking is signifi
cant. Whether these errors were all 
the result of carelessness or whether 
some of them were deliberate attempts 

| to defraud, makes very little differ*
I enee ill the effect which they have 
had on tin- minds of British dealers.
Tin- merchants believe that they are 
being cheated, and the less ami an- 

unce which result from claims for 
rt weight arc the very things to 
se them to turn to other and 

sources of supply.
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I A pleasant feature 
Ontario Dairymen's convention was 
the presence of Mr 8. 1). Richardson, 
assistant commissioner of agriculture 
for the state of New York, and of 
Robert -1 Kirkland, cheese instruc
tor. of Philadelphia. N.Y., who at- 
tended in order that they might bring 
greetings from the dairymen of New 
York State and to reciprocate the good 
wishes that had been expressed by 

Commissioner J. A. Ruddick, 
it convention of the New 
dairymen’s association.

of the Eastern
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There are 18H factories 
pasteurized culture, 
improvement over the 
milk starter or none at all. 
ers are each year becoming more fa
miliar with pasteurised otuturee and 
are using good judgment in handling 
them. We wish, however to mention 
here that it ia just possible that 
makers may get a little cateles» at 
times in handling this culture, allow
ing it to become over ripe and of poor 
flavor. If such culture is introduced 
into the milk, the result will ce 
ly be off-flavored cheese, perhaps not 
showing at the time of shipment, but 
in the buyer's hands later on if the 
cheese are held.

The Instructors do 
keep these cultures in pro) 
but if they are neglected in any wav 
hv the maker and liecome uff-flavored 
they will sow the seeds which may 
cause off-flavor in many cheeee be
fore the instructor can make his reg
ular visit ami discover the difficulty, 
I would urge the makers to pay par
ticular attention to the cultures. As 
soon as signs of off-flavor are observed 
secure another. Cultures with an 
acidity of from .7 to .75 per cent., 
are in the best condition for use ami 
for propagation from day to day. All 
utensils which rome in contact with 
the culture should he thoroughly ster
ilized as it is useless to pasteurize 
the milk for a culture and then allow 
it to become contaminated by coming 
in contact with unzterilized" utensils.
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WHAT PRICE DO YOU GET
FOR YOUR BUTTER?

Jobe H. Stoll, Eieler, Oil.
Preeidont of the Western 

men’s Association for 1910.
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larly the younger makers, not to en
tirely discard the hot iron or rennet 
test lint use them occasionally along 
with the acidimctcr, and keep per
fectly familiar with these testa, as 
they come in very handy at times.
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A large house in Glasgow made a 
contract last year with a Canadian 
firm for a quantity of a certain pro
duct, from another branch of agri
culture. The Canadian firm threw 
the contract and gave reasons as i 
why they wen- unable to fulfill their 
undertaking. It so happened that 
the Glasgow firm were better idea 
ed than they would have been 
contract had been carried out ; hut I 
happen to know that they went to a 
great deal of trouble to find out if 
the reasons given for the failure on

It may not have the flavour 
to demand a decent price. 
If it hasn't, give “Purity 
Salt" a trial, then you will 
reap extra profits for your 
trouble. Sample and prices 
will be gladly furnished free.

will for
ed.

ADVLTRRATION OF MILK.
Forty five eases of adulteration of 

milk were reported by the instructors, 
these were looked after by the special 
officer appointed for this work, and 
fines ranging from $5.00 to $50.00 
were imposed. Three cas**s were de
fended, hut conviction was secured. 
One case waa appealed by the patron 
from the magistrate's decision before 
a county judge. The magistrate's 
conviction was sustained, the patron 
paying the cost of appeal.
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!m“<- THE HESTERK SALT CO., LIMITED
"MPT. A." M00RET0WN, ONTARIO

A Great Danger to our Export 
Trade*

le. Pair y 
Ottawa.

CommissionerJ. I. Itiuldir

For some years past, especially 
since wc began shipping our cheese 
so green, merchants in the Old 
try have complained a great 
about the shrinkage, anil the losses 
which they sustain in this respect, j 
They point to the fact that there is 
seldom any loss on New Zealand

PERFECT
STEEL CHEESE VAT’ - ■■•Part of Mr. Herns' report as delivered 

at^ the Dairymen'* convention at Ht. Our 1910 Steel Vat Is going to lie 
just a little better than ever before 
Can'm't improve much over Inst year 

It was a dandy. The tin lining 
In this year's vat will be 20 gauge 
-the heaviest ever used-4 gauges 
heavier than your local tinsmith 
uses. The outside frame will lie 
all galvanized, no paint about It. 

ced. It will Interest you.

FOB SALE AND WANT ADVERTISING
TWO CENTS A WORD CASH WITH ORDER

cheese. In-cause the practice is for the 
New Zealand factory to allow !>,' per 
cent, off marked weights. I do not ilarked w
suggest that Canadian factories could 1 
make an allowance for shrinkage. This 
sort of thing will adjust itself in the 
price paid for the goods. The thing

WANTED TO BUY.-Hmall cheese factory 
In large farming district, where factor 
lee are not close together. Western On
tario. Box IS. Farm and Dairy.

Relented Anri» 14, 190»

Write for new catalogue with prices reduJ. 5 I THE STEEL TROUGH AHD MACHINE CO., Limited
TWEED, ONT.
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