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BUTTER AND CHEESE
MAKERS? UNION.

The sessions of the new Manitoba
Butter and Cheese Makers' Union
held last  Thursday and Frlday, to
which reference was made in  last
Saturday’s Commercial were more
than usually interesting. The pur-
pose of the meetings was 4o discuss
ways and means of Improving the
dal~y products of Nanitoba, particu-
farly cheese, which it is well known
is not what it should be as wegards
quality. The promoters of the new
unjon are engaged in YJoth the mnl:
tng and selling industrles themselves
and have been for some time pointing
out in_thelr individual capacity the
foults that have made necessary the
formation of this new union, which
appears to be in some respects usurp-
Ing tho functions of the old Manitoba
Dalry Assoclation and they have been
subfected to rather severe criticlsm
at times for thelr course fa the mat-
ter. Now that the opinions they ex-
pressed have taken shape $n the form-
ation of this unton the truthtuiness-of
thelr contentions Is belng generally
admitted and the industry awakened
to a.sense of the danger with which
1t i3 threatened. The meetings of

Jast week were twell attended and
there scemed to be no two opinions

as to the reality of the difficulties
which have confronted the dalrying
indurtry of this province. It was also
sratifying to mote that the opinlon
of the meetings scemed to be unani-
mous upon the main points brought
out In the discussions. Unity is above
all things needed if this fine Inlustry
is to be placed and kept in the place
which it ought to occupy as compar-
e¢d with other provinces of Canada.
There can be no room for dissenston.
Not only must the maksrs of  the
goods be at one with es&. s other in
effort to lmpoove the industry, but
the dealers must 2180 be at one with
the makers, and the government's
dairy department with both. It can-
not be sald that this has been the
case for some timg past and the
Inferior quality of cheese is large-
ty due to lack of unanimity and sin-
sleness of purpose in the management
of the industry.

The new unlon starts out under
wood auspices If the attendance and
feoling at last week's mceting are
anything to judge by, There
scerned to be no division of opinlon so
far as those engaged in the Industry
+ e concerned, and a good programme
* work for the future was mapped
cut. Before tho. gathering broke up

o deputation waited upon the. gov-
ernment to urge certain reforms
which are thought to bo necessary. A
full report of the meeting is given
elsewhere fn this issue.

Dajry Convention,

A meoting of the new DButter and
Cheese Makors' Unton of Manitoba
was hald in the Clty Hall, Winnlpeg,
on Thursday and Friday of last woek,
the purpose of whloh was to rally all
those engaged In active dairying for
conslderation of the position of that in-
dustry fn this province. Cheese making
recalved the groatest amount of atten-
tlon as this is the bianoh which has
been found fault with most this year.
‘Phe ohoese makors were well repre-
sented and thore was also  present,
Maessry, McKellar, Murray, Lutley, C.
C. McDonald, Shunk, Cluff and Alex,
Macdonald, and the president of the
unfon, S. M. Barre,

The first meetng was called to order
at 2 p. m. Thursiny, by President
Barre, who delivered the followipg ad-
daress 1—

The scason of 1000 has been most
favarable to milk production, almost a
continuous growth of succulent grass,
no files and an exceedingly fine fall has
resulted in the produoction of probably
the largest quantity of buttor and
cheese ever made in Manitoba. Prices
has also heen vory favorable from
spring ¢l fal), when a sudden decline
in cheese values, without any apparent
reason, took place. With considerable
quantitdies of cheese in our factorles,
frequent complaints with regard to its
quality, restricted demands In the joocal
and DBritish  Columbla markots and
large quantities of Ontario cheese go-
tng Into Bujtish Columbia we felt that
the cheese business had roached a
paint where it reguired our best atten-
tifon. Also numerous complalnts have
been recoived with regard to our but-
tor We know thit its quality needs
to be much tmproved, and that we are
making very little use of some of our
best markets, Although our public ac-
counts show a Nberal cxpenditure of
money (between $3,000 and $8,000 o
yeor) for the purpose of improving our
dairy, industry, ail agree that we are
not progressing 88 much as we shoulc
and our dairymen are anxious to know
the reason why. This has led us to or-
ganize this buttor and cheese makess
unlon, and to call this mecting, to
which you are all most cordially wel-
come. We are hore for the purpose of
investigating every condition connect-
ed with the manufacture and sale of
buttar and cheese made In factories,
ete.

After 15 years of dairying in butter
and cheese factories it I8 important to
know to what extent such faotories
have beon successful and to ostablish
the possibilities of both branohes of
gairyving, butter and oheese making.
This will have a great-berring on out
future work. The faot that we are not
prorresing, shows that we must have
spent our enorgy In the wronc direc
tion. Investlmation shows that S6
chease factorles wore organized and
operated in_this province. 61 of whlg\;
have. ceased to exist, leaving .only =
in onreration to-day. This proves that
AManitoba is not adapted to cheese
making on a large scale, cheese fac-
taries can only succeed In a few thlek-
v gontlod localitles where land s most-
Iy aivided into river lots—this taclii-
toting milk transportation. The total
number of crcamories so far organlzed
and oncrated In the provinee is 36, ai-
vided Into two classes, Jocal and cen=
tra). Out of 32 local creameries of-
ganlzed during the laxt fifteen years,
16 are 1d1e or have gone out of exiate
ence. some of' fthem have been trans-
formed Into cheese factories, The
above results show that Jocal creamers
jes are not a8 a rule the best.adanted
to ousr special conditions and that
there are.onlv a few localities wheve
auoh creamecies have met with coneid-

ooble  success, This  we  fully
onderstood . quite o fow yofmg
ago, when we negotiated “"1
thd Canadian  Pacific rallway ant

ther transportation comnanies. and
:ﬂcurﬂd for farmers the liheral cream
transportation rntes extending I
miles and over, which we now entov.
This cnabler ws to cstablish central
creamertes, which have so favr proved
to be of great value to our scattered
population and are-also ennbling vl
te carry on dairy work. winter and
anmmer. Hence. the total number o
.mtter and cheese factorles Is about
4% It Is small to compare with the
size of the provinee, but is by far too
Jarze for the number of cows, avall-
ahble. In some localltles there nre tad
many. they are serlously Interfering
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with one another; some of them really
stand In the way of real progress In
dalrying. ‘'The tendency in all pro-
vinces of the Dominlon is to reduce
the number of tactorles and to makc
them as large as possible—and It
stands to reason, if It {s an advantage
for OO farmers to club together and
send their milk made Into vutter and
cheese. 1t is assurcdly & far greater
advantage for D,0UV farmers to  do
the same thing. (Sce the St. Albans
creamery making 20,000 pounds of
butter a day.) the larger the factory
the less tho cost of making, the more
facllities for shipping and the larger
returns for farmers. The gathering of
large quantitics of butter In central
factorfes wis] facllitate weekly ship-
ment, and {8 a most important point
in a province Mke this, where we
stand about halt way between two of
the largest distributing cliles, Van-
couver and Montreal. So far as our
central creamertes are concerned, we
realize that our cream transportation
facilities are yet to be much Improved,
but these needed improvements can
not come about unless large quantl-
ties of cream are shipped to onc point
80 that any division or subdivision ot
patronage in  such creamerles will
only be an jmpediment (0 progress.
The above interest should be entered
into one as much as possible. The
total number of butter and cheese fac-
tories organized.is 122, Total amount
of fallures, 77—or over GO per cent.—
80 that everything consldered, partl-
cularly when central creamerles can
reach the furthest localities of the
province—~any ecftort to increase the
number of butter and cheese factories
(except perhaps In very rare cases)
would, In my opinlon, only result in a
waste of capital and labor.

We find that our largest cheese fac-
tory ts onily cqual in size to the smal-
lest in ‘the province of Ontarjo. We
also find that the best cheese, and the
cheese selling at the highest price,
has been and {s made in localitles
where we find only one large and well
built and well equipped factory. The
same rule applles to butter factories.
The small cheese (factorjes and the
too large number of such small fac-
torles $n one locality has proved dis-
astrous to the dalry interests In this,
a’ well as in other provinces, As a
rule they are poorly bullt and cquip-
ped and the butter and cheese make-
crs have no power over thefr natrons,
who are constantly threatening to
leave and go to another factory, un-
less the mik 1s accepted such as it is,

.good, bad or indifferent, and the rve-

sult {3 ¢ poor quality of cheese and a
toss to farmers—so that competition
between factories instead of being a
benefit {sa curse .to the farming
community, and T do not know of any
wvay of curlng this evil cxcept by leg-
ialation or the .fmposing of A heavy
fine on any dslryman recelving miik
or cream rejected from another fac-
tory, The sparcely secttied conéitinn
of the province has led to the estab-
lishment of about [0 cheese dnirles
from which comes a considerable
quantity of poor cheese. e aleo find
many of them In the close proximity
of chesse factories, which I8 a great
mistake, for no-matter how well dalrv
cheese may be made It will always
lack in uniformity, in color. texture,
fiavor and finish, aualitles so desir-
able and aheolutely required  to
obtain the highest prices, Nobody
wants a carload compased of twenty
varleties of cheece. The owners of
a number of such cheese dalrles will
soon have to face the queection of
comWbining thelr Interests and organ-
{zlng a gond large cheese factovy,
which would no doubt he far less
troublesome and more profitadle than
home cheese makine. Cheete dafrles
may be uscful in localitfes where no
factory coxists and to meet th~ re-
quirements of local trade. We have
alreedy proved theat we can  make
here.dust as good cheese and butteras
tn anv part of Canada. Aye. even a
little -better, since. thirteen years acgo,
we have beaten Ontarlo with: our but-
ter at her own shows, and we eame
out second to none with our cheese at
the World's Falr, Chicngo.

Now, let us see what
Columbja and Méntreal trade thinks
of our cheese and butter.

The following will answer this ques-

) Victoria, Aug. 15, 1900.
8. M. Barre. E=d.,
~ Winnipes, Man,
Dess Sir—

‘"We are wirlng you to-nicht that
we have sold In Victorla 240 large
cheere, Jate made.

We had sreat’ diftfculty tn- making
salos .on account of the inferlor qual-

‘tlon:

the  British.
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.
{ty of Manitoba cheese recelved In
last car,and it Is only by showing your
letter of the 11th guaranteelng the
quality of the goods that we have
made these sales. The rest of the
trade has ordered a car from Inger-
s0l, Ontarlo, and state that they
would rather pay onc and a half to
two cents per pound more for On-
tario cheese than for the checse you
shipped last, There {s no doubt you
have shipped here little better than
skim mlilKk cheese. ‘The welter had a
plece of Manitobe cheese to-day
which is dry and tagteless and such
stuff should not be shipped here.”
Yours talthfully,
MARTIN ROBERTSON.
Vancouver, Sept. 28th, 1900.

S. M. Barre, Esq.,
Winnipeg, Man,
Dear Sir,—

Enclosed please find statement of
clalm ........ for losses on cheese.
The cheese was sour, crumbly, gran-
ulated and could not be used even for
a tree lunch counter, It came from
car shipped in July and branded .....

Yours truly,
MARTIN, ROBERTSON.

We may here bé allowed to state
that although our flrm makes consld-
erable checse, we buy still more than
we make, and the car of which our
agent combplalned so much, we had
purchased. I think we make just as
good cheese as any one In Manitoba,
but I am satisfled it could yet be Ime-
proved, ’

Now let us sce what Montreal thinks
of our cheese. At that time cheese
was selling at 11%¢ at factorles.

Montreal, Oct. 3, 1900.
S. M RBarre,
Winnipeg, Man.

Dear Sin~We have your telegram
saying that cheese can be bought at
10 to 10Y%c £. o. b.. Winnipeg., This I8
altozether too dear for this marker,
as we can buy such as the very best
of yours would be at 101 to 10%%c
¢ o. b. here.

Yours truly,
A. A AYER.

I can show wou In my warchouse
cheese which has been left there on
cemmission. The owners of it of-
fered it to every dealer In town and
nobody would buy It. The cheese i3
a discrace to the trade. That the
quality of Manftoba cheese is not up
to the mark has been fully shown by
the reports of the judges atl the last
provincial exhibition, which report
says*  “The cheese Judged, a8 2
whole, was considerably under the av-
erare. ‘There was some 8Ssour cheese
present, and the fault with most of
the cheese was that it was too stif
and hard from a'lowing too muach acid
to develop In the making. Yot thls
was supposed to be the best made in
the province of AManitoba.

Now, what about the quailty of our
butter 2 Advices from British Col-
umbia show that our creamery but-
ter gives falrly good satisfaction when
shinped fresh: but as a rule it has no
staving oualltles, and we are In a
position to show you that the bulk of
our creamery butter, particularly
that which ts made {n hot weather,
wiil only grade number two In the
Montresl market, and that we are in
no position to take the be<t advantace
of th»t market, wbhen ‘conditinng are
favorahle In Jmy last creamery but-
ter was worth 22¢ f. o. b, Montreal: 1t
wag worth 1S¢ herz for RBritish Col-
umbia market, We houcht a car
from onc of the besl bujlt. enulnned
and manared creameries of thir nrav-
Ince on the Manitoba and Northwest-
ern railwav. Tn that creamery wa
find a first-clasg enld storare. The
butter landed in Afontreal cost ahout
1%, anrd pore of it was over a month
o0ld. Haad the hutter proved to be of
a syiteble guality it would have been
shloped to Encland at a sood profit,
but unfortunately such was not the

case. It was redorted as No, 2
creamery. and here follows the last
advice we had ahrout it

Montreal, Aug. 28, 1900.
S. M. Barre,

Dear Sir,—The creamery I3 quleter
and o little lower. We havs not been
able to take & profit out of the car of
creamery butter you sold us yet. We
may be able to sell It back to ys6u to
go to Victoria and Vancouver, 3. .

Yours tiuly,
A. A, AYER & CO.
Montreal, Oct. 8¢ 1000.
S. M. Barre, Esq., )
Winnipeg. Man. . i
- Deur Slr,—Replying (0 yours of the
20th, the greatest difMculty with the



