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Cheese Department

tosend
to this department, to ask questions on
matters relating to cheesemaking and b

for diso 3
Inttieto T Chosse Mekors Dopasiores”

Competition of New Zealand

Editor, Farm and Dairy,--Mr. Bal-
luntyne was in error in stating in the
Oct. 6 issue of Farm and Dairy that
New Zealand exported only 66,000
cheese in 1904 According to the pub-
lished roturns, the imports of New
Zealand cheese into Great Britain
that it amounted to 4,111 tons
(§ Ibs. a ton), which is equal to
about 122,000 cheese. It is quite like-
ly that Mr. Ballantyne has taken the
number of the “cases’” of cheese ox-
ported, but t aro two cheese in
each case of New Zealand cheese,

“or the twelve months ended June
d0th, 1910, the importation of cheeso
nto Groat Britain from New Zoaland
vas 22,651 tons, equal, on the same
basis, to about 679,530
orease of 18,540 tens or
as compared with 1904 ho imports
of Canadian cheese for the same 12
months show a decrease of 18,645 tons
or 659,850 cheese as compared with
the corresponding  period in 1904
Thus the increase in the New Zealand
exports is almost identical with the
decrease in the Canadian experts for
the same period.

OANADIAN NOT REPLACED

There is no doubt that the New
Zesland cheese offers a much more
important competition than it did Le-
fore the quantity was so large. 1
would not say, however, that the New
Zealand has replaced ‘the Canadian
eeso. | know the statement is often
made, and the impressicn is created,
that Canadian shipments have fallen
off becauss New Zealand shipments
have increased. Nothing of the kind
New Zealand shipments have increns.
ed becuuse Canadian shipments hase
decreased. Canadians have never been
hindered in exporting a single hox of
cheeso cwing to the increase in the
shipments of New Zealand cheose.

Nor would I minimize the impor-
tance of the New Zealand competi-
tion. The character of their cheese,
which are all practically cool-cured,
and the season of tHo year when they
aro in full, are matters of much im-
portance to Canadian dairymen, As
the quantity increases they make more
impressicn on the market Possibly
the price for Canadian cheese would
bave been higher, as a result of de-
creased shipments, had it not been
for the deficiency being supplied by
Now Zealand. 1 think it is wrong,
bowever, to allow the impression to
&o out that Canadian cheese is being
driven off the market by the competi-
ton frem New Zealand, and that the
decrease in our shipments is the re-
sult of this competition. That is not
 correct view of the situation; it is
putting the shos on the wrong foot.—
J. A, Ruddick, Dairy and Cold Stor-
ago Commissioner, Ottawa.

A Cheese Maker Chats

Out of the 76 or more cheese fac-
tories that are situated in the County
of Dundas, Ont., the factory cwned
by Innis & Rennie, is cne of the five
or six that pay for milk according to
its test—its value. The factory is
managed by Mr. Henry H. Rennie,
who has been making cheese for 14
years. He has m connected with
the factory at Inkerman for seven
years.

At the present time, (Oct. 10) the
factory receives about 9,000 pounds
make about

of milk daily, enough t
ol uring the flow, or in the

12 cheese,

Rennio, commenting upon his patrons
te an editor of Farm and Dairy, who
recently called at this factory gave
them the name of being an exceptio
ally good lot. Ho stated that th
wore gotting education more and more
as to what constitutes good milk. They
were caring for the milk and deliver-
ing it in mach better condition than
was the case a few years age.

A whey butter plant is operated
in connection with the factory. Ask-
ed as to what ho Thought of that fea
ture of the business, Mr. Rennie re-
plied: “I do not think much of it
There is a lot of work about making
whey butter, but there is toc much of
it to have it thrown vay. We have
been making whey butter for two
years. There is a little in i% for
Loth maker and patrons. During the
run of the season, we recover about
two and & half pounds of whey butter
to a ten of whey, There is slightly
more whey butter per ton of whey,
possibly three pounds, now that the
weather is getting colder and the
milk richer."

Commonting upon the business dur-
ing the past summer, Mr. Rennic
continued : “Wo had a very good run
of milk all summer The price of cheese
hewever, fooled me quite a little, |
thought surely it would have gone
up before this. The price, however,
since it has been so steady has made
a fair average for the seasc.

After the cheese season is over, Mr
Rennie's factery is run as a creamery
Up until about Christmas time. As
is characteristic of Eastorn Ontario,
tho patrons practise for the most part
summer dairying. Most of the milk
that is produced in the winter time
is shipped to Montreal

Observations of Dairy Instructor

D. J. Cameron, Dairy Instructor,
Peterboro Co., Ont.

The district in which | have been
Dairy Instructor since 1906, is that
lying west of Peterboro, and extending
south to Lake Ontario, north into Ver-
ulam, and west into Mariposa and
Darlington townships. On the west
and south I find the creameries gradu.
ally creeping in. Several cheese fac-
tories have closed in the last few
years. It looks as though others will
have to turn creamery as well. The
patronage of these factories is small
and scattered, making the cost of haul-
ing so high as to be unprofitable,

On my first trip over the ground
this season, I was well pleased with
the improvements I found being made
in the factory buildings and equip-

hoight of the season, the = milk re.
ceived daily amounts'to about 13,000
pounds.

The village of Inkerman is located
in a special farming section.

ment. The factories started out in
good sanitary condition, which condi-
tion has been fairly well maintained

Our early make of cheese never was
finer than this season. All the mak-
ers, with the exception of three, are
using a pasteurized starter, from the
same culture. This find a great
help in getting the cheese of uniform
quality,

PATHONS NOT OAREFUL ENOUGH

During the long hot spell in June
and July, we were troubled a good
deal with over-ripe milk. Some pat
rons never seem to realize that the
weather has changed un.il they have
a can of sour milk returned to them
If all patrons of cheese factories
would be observant, and when warm
weather sets in, imitate cold weather
conditions, a load of worry would be
lifted from the shoulders of all, be-
sides increasing the yield and value
of our cheese. Patrons should place
the milk in cold water or ice, with as
little exposure to the air as possible,
and cool quickly to at least 60 degrees
being careful to use a thermometer,
and have everything in connection
with the milk clean. p

A great many patrons think they
must dip and pour lhe}r milk. They
probably do this in an impure or dust-
laden atmosphere of, perhaps, 80 de-

M'~‘xms temperatpre. By this process

the milk can only be cooled slowly to
the temperature of the surrounding
air.  In warm weather this tempera.
ture will not be low enough for good
results.  Keep the milk clean, and cool
quickly

Remember This About
Cream Separators

C0O0L OURING ROOMS urer of cream separators can

We have no cool curing rooms in my
district as yet, hut hope to have some
before next season opens. The pro-
ducers are beginning to think seri
ously about the excessive shrinkage,
both in weight and value of their
cheese that has been Koing on in the
ordinary curing room They must
see that they are sustaining a loss,
and that a cool curing room would re
turn them big returns on their in-
vestment

Generally speaking, the quality of
our cheese has been an improvement
over last season

act
drivo farmers into buying his machine,

rld
hine above all others,
he manufacture of

Sharples Tubular
Cream Separators

more
common separators than
any one maker of
machines sells. This
because farmers, every-
where, conwidor Tubue
lars The World's Best.

Tribute to the Late R. G.Murphy

Ihe following resolution of condo-
lence was passed at the Oct. meeting
et the Brockville Cheese Board, moveqa |
by Senator Derbyshire, seconded by

B. Wilson, speaks for itsell :
“Whereas by the decree of an A\u»‘

We ma
er

Wise Providence; we the ofticers and
mombers of the Brockyille Dairymen’s
Bourd of Trade, have lost one of our

mest highly esteomed members, R. G, |
Murphy, ksq., who as an officer and
buyer had become endeared to us all
by his even temperament and court.
eous manner. Resolved, that we desire
to expressour heartfelt sympathy with
his family in this hour of seve s trial,
nd may He who doeth all things well,
sustain and comfort them.'

In meving the resolution Senator
Derbyshire paid u graceful tribute to
the memory of the dec vased, referring |
to his many fine qualities in private |
and public life. No man did more in |
Luilding up the dairy industry ,.r‘
Ontario than Mr Murphy ‘

“Notes on Cheddar Cheese Making' | were getting
is the title of & bulletin recontly 1s- |
sued by the Dairy Branch of the On. |

Wm hl:l"“m‘lmml of Agnvullurw[ Chaclgplon
This bulletin has een prepared by | w

Frank Herns, London, ‘und G, ul
Stanchions

Publow, Kingston, The bulletin con-
tains many suggestions and much in-

They appreciate
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o the bowl.
wice the skimming
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N Tubulars.
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THE SHARPLES SEPARATOR CO.
TORONTO, ONT. WINNIPES, MAK,

Cows[] Would
Be Tickled

Ifthey heard you

formation of special value to cheess
makers. The Department expect a
hearty cooperation on the part of the
men who have direct charge of the
manufacturing in making general the
methods outlined in this book. In-
formation iy given on the branding
of cheese boxes, different styles of
curd knives, the use of pure culture
and the pasteurization cf whey with
diagrams of equipment to be used in
pasteurizing  whey, Copies of the
bulletin may be had free on applica-
tion to the Department at Toronto.

They can move
head around.

No Weight.
NoBlisters,
NOW IS THE TIME TO ORDER

ONTARIO WIND ENGINE & PUMP (0.

As the time was found too short to TORONTO, ONTARIO

prepare a creditable show for this
fall, the management cf the Canadian WANTED Capable man o learn real carers
National D ry Show, which was to Yertising and insurance business in home locality,
have been held in Montreal, Noy 7th | and represent us vassing; good prospects

send

0 ca a
2 % da L o the | for good men: all kinds of property llsred fore
to 12th, have decided to postpone the Mutual Realty Cor, 4001, 1o
show one

SANITARY CHURN
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