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eese Department

Makers are invited to send contributions to
11is department, to avk questions on matters
1 ating to cheesemaking and to suggest wub-

<t for discussion. A letters to
e Cheese Maker's Department,

Prospects for Cheese

here is much speculation regard-
ing the market for “‘summer cheese,"
Mi. Arthur Jones of the Guon Lang-
lois Co., Montreal, writing to the
Trude Bulletin sets forth that it is
¢ hard to predict that ths average
s for both cheese and butter will
ower than what ruled in 1908. It
is pointed out that many conditions
onter into the establishment of values
or prices that do not appear on the
suriace. He refers to one illustra-
tion, namely that of short sales. This
custom 18 fortunately growing less
und less. Buyers on this smde are
showing an increased aversion to trade
on thess lines. However, in Great
Britain, there are thousands of box-
s still sold short.

Last jear, we understand, the bulk
of the sales were made on the basis
of U0s. covering deliveries for June
cheese for the months of July, Aug-
ust and September. It is believed
that they are now entering orders at
8. or 2s, less than last year's rul-
ing. This indicates that the senti-
ment in England points to lower

prices,

Canadian Cheese in Bristol
-

Letters from Old Country cheese
and butter importers dealing with
the transportation of dairy products
from Canads and with the conditions
our cheese as it reaches the Old

Cointry markets have been published
- recent issues of Farm and
Da The following are two more

letters from Bristol importers bearing
upon this question :—

Copy of letter from Pullin, Thomas
& Slade, Bristol, dated January 13th,
1909

We are obliged to you for the close at-
tention you have given to the arrivals
nadian produce on our Bristol boats.
As far as the carrying is concer: ed, wo

cheese over New Zealand, but unless every
care is taken by your countrymen to hold

this, they might find the result very etorie 4 sates oble: ve

thortly quita the opposite. Th New oo, e the gre atest problem we had
land Government are taking every possible |10 deal with was the keeping Pl
care with regard to their produce, besides | Whey tanks in proper condition. The
jonich they have the advantage of the|condition in which many of the
long voyage in suitable stow: where | tanks are kept is responsible for
the, cheese are gradually maturing. An | many of the objectionable flavors that
other thing we should like to point oul‘“.. find in the milk and cheese, In
to you is the unsatisfactory average 1o | come 20 factories that were having
;{i:':ﬁx-.l.w;';n y:;"‘_"l:z';;l;;‘y ":3":‘:“‘:: trouble with undesirable flavors, we
against the shippers on the other side | found that after the tanks were thor-
The regulations in this respect do not | oughly eleansed, and kept in that
pootall e, Auite as they should be, es-|condition, the  trouble practically
beclally sceing that the men on this side |censed . fut where the tanks were
are so entirely in the hands of the sell-made of ‘wood and had by en in use
" for a considerable time, it was found

“Ihe arrangement we have when buy-

ing New Zealand checso is that we get an

allowance of one per cent. + which invaria- | factory condition

bly more than covers the loss in
passage, which considering the
Age, we feel sure you will agree, is high-
ly satisfactory, whereas with cheese from
Canada, although the VYoyage only takes
from seven to ten days, we always expeot
to flnd a loss of one o one and a half
pounds per box."

welight on

Copy of letter from W, Titley \[ Australia
Sons, Bristol, dated January 7th, 1909: | 1907, to the end of April, amounted
“ 21,041 tons, or nearly 11,000 tons less
particular fault to find with condition of | thay,
ods

In reply to your enquiry, we bave no

gO
the past season.

“Oheese generally has arrived in a less
heated condition than heretofore and this
we attribute to the cold air storage with
which most of the steamers have been
fitted. The boxes in which the cheese are
packed leave much to be desired; the wood
18 very frail, and, in numerous cases, the

Xes have not been large enou,
strong enough to bear the welght.

“We have cause to make serious com
plaints in regard to weights. The differ- |
ence between actual and marked weights
during the past season has been most |
marked, entailing considerable loss on the
importers. 18 is a matter which the
Canadian Governmen ought to take ul!‘
with the factorymen and endeavor to ob. |
tain more liberal scaling.

“At the early part of the season the
cheese were shipped much too young, and
were not suitable for use for some time
after they wure landed. We do not think
cheese ought to be shipped from the fao-
tories until they are at least 10 or 14

¥8 old, and we believe that if this poli-

in an ine

cased
appreciation of the Quality of Canadian
cheese.

“In regard to butter, the
been fairly good but &till there are
factories that

Quality has
many
have a fishy flavor, and the

consider the past year one of the most
fatisfactory we have had: only one or
w0 purcels during the whole season show- |
lng the slightest signs of heat, besides
which we are confident the boses on the |
¥hole have arrived in a less damaged |
condition than they sometimes have. We
have before pointed out to two or three
of the representatives of the Canadian

lioserament, both in Canada and on this
tide, the harm that has been done to the
trade

' the cheese being shipped out too
and athough this has been some-
remedied during the past year, at
« Ume they have not been quite
should have been in this respect,
of the cheese appearing to leave |
lh factory within seven or ten days of
avin

been made, which certainly is not |
fair on the produce. If striot regulations
vere made in this respect so that all the |
mak, should be put on the same foot- |
ing, v would all benefit by it in the
long run. This is a very important point,
“pecially seeing that New Zealand is
making such a big bid for the English

) 10 the present we have been
make & big premium for Canadian

|
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butter generally is not up to the standard

ing broken and the butter exposed
When landed which, of course, iy very det-
rimental to the quality,”

The Cheese Industry in Eastern
Ontario

(Concluded from last week.)

The number of cows from which
milk for cheese-making was obtained
Was 340,829, and the amount of milk
delivered at the cheese factories from
said number of cows, for six monthy
beginning May 1st and ending Oct,
31st, was 450,684 tons 695
gives an average of 2,700 1bs. per cow.
The highest average production of
milk per cow in any one of the 24
kroups was 3,160 1bs., and the lowest
1729 1bs. Many of the factories in
the syndicate with the small average
did not open till about June 1st and
closed the last week of October, so
that the low yield in this syndicate is
accounted for by the short factory
season. The average percentage of
at in the milk for six months was
3.66 per cent

From the milk was manufactured
£6,809,900 1bs. of cheese. The average
amount of milk required to make &
pound of cheese was 10.71 Ibs,

IMPROVED BUILDINGS

It is very gratifying to note the
tinued improy

con-
ment in the factory
buildings and surroundings, There
were 29 new factories built and 490
made improvements in buildings and
plant, the estimated expenditure, in-

cluding
In tk

most difficult to keep th,

steel tanks were in use very little
long voy- | trouble was experienced in keeping
them in sanitary condition, and
they are much to be preferred for this
reason
The total exports of butter from
to England from July 1,

Poed from Canadian ports during | the pre

Farm and Dairy is an
farm puper. No Canadian dairy far.
mor should he withont it.— Colin K.

Campbell, Kent Co., Ont,

new buildings, being $190,695.
e matter of sanitation of the

m in a satis-
In factories where

for the corresponding period of
vious season

| AN FOR
CHEESE - MAKERS

That desire to be up to date. A
trial of our “"ACME" {uk made spec-
ially for stencilling or lettering of
any kind, will convince you of its

merits,  There is nothing in the
market to equal it. We guaran.
tee it to be ready for immediate
use in any temperature; though
liquid, it will not freese, meither
will it elog the brush, or allow ft
o become gummy.

A complete outfit, a can of ink,
genuine stencil brush, cup, ete.:

mailed to your address for $1.00
also instructions (worth price ask
ed) how to brand or stencil pro-
perly.

F. W. BRENTON & SON
Cuees: ExpronTenrs
BELLEVILLE . ONT

PIGS. PIGS. PIGS.

WANTED—CHEESFMAKE
g or | “ence an

R — State experi
Address Box 205, Thed

wages

a
ford, Ont.

WE SELL ALL KINDS OF
Dairy Supplies
and Machinery

and make a specialty of installing
Cheese and Butter Plants
including

THE BAIRD AGITATOR

WHITE & GILLESPIE

ONTARIO

Pigs Given Away
Any standard variety you like.

For a few hours' work

Send us 7 New Yearly Sub-
scriptions for Farm and Dairy
at $1 each.

Write Circulation Department
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Givo parfact protection.
Alxrs clean oistarn wajer. Mo af
rifle more than whort lived roofin
#5014, ore money for
2 18ave you money.

AMERICAN SEA GREEN SLATE

o ep
‘Givenatio of o

C0.,

points that

of different lengths, wl

are no unnecessary bolts

a smooth even texture to the chees:
There are many other good
should know.

GREEN & PURPLE SLATE

EA GREEN AND PURPL, ]
ade. Quarried from solid Jock-—split Into
n it natural state ready fo
AR OU

o AN oub i movar vyt ve vt tog ATl R e

Qutand never raqnite painting oy ug 11ke 811 other roofing:
o RenGrosn & Burpte E:'.'imm an ol oy by s 200
nco nsuranon ratas gtk o 1
d. First

r Toof quest
it to s for on
our local roofer.

Box 14

E SLATE

It can't burn,

d fire-proof.
cost —only &
lon for all time.

r free book

Write today.
Granville, N, Y,

%
THE BAIRD AGITATOR‘

IS SUCCBSFULLY USED IN MANY OF THE

LARGEST CHEESE FACTORIES IN CANADA

When buying a Curd Agitator buy

The Baird Agitator has no weak spots but it has many strong
are not found in any other Agitator,

The Drive Gears are :u constructed that they may be

ch change might be
placing your old vats with new ones,

e Frame is neat and strong, being made
to become loose

The Driving Jack is made in a manner that will permit the paddles
in any vat being thrown out of gear,

The Paddles work in every part of the vat which assists in
e.

one that has no weak spots.

fitted to vats
necessary when re-

of 1} in. pipe. There
1o cause extra attention,

giving

points about this Agitator that you
Write at once for information to—

WM. BAIRD, Woodstock, Ont., Manufacturer
WHITE & GILLESPIE, Peterboro, Ont., Agent for East of Toronto
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