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The Injustice of Pooling-the Fairness
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of the Straight Fat Basis*

P' , '»”• h« ‘«n « cin.ro,,,.,
T oa r„.rdl„g ,Le ,„.„ductlol| * •

«...hod .ban ,b„
win* for milk ,«tor,„‘ *
ronr. .,0 .bo Babcock „„ ,„trodllced J° 
Oanndi, and 1. was tbounht that i, wo„ld ' 
bfl uaed largely in cheese factories 
of determining the value of

L. A. ZUFELT, Superintendent Kingston Dairy
tween the fat content of milk and the amount of 
cheese made from a given amount of it, Mr. 
Publow and myself conducted some careful In­
vestigations during the past summer and verified 
our results in such a manner that their 
•Ive accuracy is beyond question.

The factory first chosen for the Investigation 
was the one at Lockport, where good 
conditions for the province are found, 
week we stayed there, making up two lota of 

cheese a day from milk of different 
percentages of fat, cr refully weigh­
ing the cheese made ftom each 
and comparing them one with an­
other. A m with later we repeated 
the Investigations at the Dairy 
School at Kingston.

they try to make us believe that they do. Cheese- 
raakers and dairymen generally, of course, know 
that the amount of cheese varies about In pro­
portion to the fat content of the milk. But there 
has been a lack of definite information on this 
important point. In order to arrive as near as 
possible at the real relationship

compara-
•s a method

.lie opposition and .he di®cUlT”of arrtvln’1”*

..Bcement .. lo It, roll,bill,, a, , „,|t
fur cheese making purposes, little that exists be-

1 *** made. Since there 
was no encouragement to Improve 
the quality of milk the dairy In­
dustry in the province was held 
kacl. Meanwhile other countries 
end l’r«vinces were forging ahead 
of us In the Introduction 
►roved methods, and the depart­
ment saw that the best 
•f the present situation 
cid. for themselves.

or
of Im The résulta 

were a striking verification of 
those obtained at Lockport. It 
should be remembered that the milk 
used In conducting these Investi­
gations was ordinary milk Just as 
It comes from the cows. To get 
the high testing product we had 
to hunt around quite a lot, but fin­
ally we g<* It. We wished the In­
vestigation to cover all practical 
condition », though of course there 
were not many patrons supplying 
5.5 per cent, milk to factories.

As will .be seen from the table, 
which Is prepared from 
the results obtained at 
the Kingston Dairy 
School. 100 lbs. of 6 5 
per cent, milk pro 
duced 1314 V*, cheese. 
Several tests confirmed 
the accuracy of these

was to de-
The result

Pacing or
Standard. Such a radical
rt>nac a, tbl, ,«
,are to arouee eonalderable 
•lllon In the country, but for iba 
most part this Is due lo a lack of 
IC knowledi, of Iba law and or 
Ur nrcca.lt, ,h.t enl.ted for w,. 
lea It It I, 10 mar, |h« demand 
for information, and to 
give the results of our 
investigations 
!■* the different sys­
tems of Pfiylng for 
■ilk. that these dis­
trict dairy conventions 
we being held.
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Cheese Values of 100-lb. Lots of Milk of Varying Tests.

IP -s* 8Ü »r- war.. ««
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Values of 100 Lbs. of Milk Containing Various Amounts of Fat, 
________ChoeeoMude From Them. as Determined by the Weight of

h ii

ifn Valueo so Determined by■il:it iï 58An Old Fallacy That 
Persists. *2.60 |Z20

6.6 13'/«
3.2 the results 

fl"'" milk slightly 
lower in (at also con- 
firming them. For In- 
stance. 100 lbs. of 5.4 
per cent milk 
1314 lbs. cheese, 
value of the cheese 
•hen from 100 lbs. 0f 
5.5 per cent, mljk at 80

It was 8\a common 1.61 1.80 2.2020 years Uo 
tkat It took 10 lbs. c* 
«ilk to make a, pound
•f cheese.

2.3011/a 2.26 2.213.6 91»
2.09

10%
«%

2.3 11%

4.0
2.09 2-06 " L96i%

1.93'/, 
«* Ml

Even now
joo will hear men who 

prepared to argue 
Ikat 100 Iba. 0f three 
*r <*ot- milk Is Just 
M *oo<l as 100 lbs. of 
r P**r cent, milk for 
r*** making pur- 
h**8 Whether peo- 

V or not.

3 A gave
The1 656.4

3.4 19 9
2.21

11/a 2.14 a pound (the 
cheese, less 

cost of making' at the 
time the Investigations 
were conducted) was 
*2 65. If this milk had 
been paid for according 
to the fat plus caeeln 
test, the patron would 
have received 11.79; if

10%
9%

1.94
1.86

e%
8% 1.79Jg**”,* of an addrau WA 11.62

Average difference per 100 lbs. of milk 11.61 f
3c 7c 18c
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