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Cheese Department
Makers ure invited to send contributions to 

this department, to ask questions on matters 
relating to choesemaking and to suggest sub- 
jecta for dist'iission. Address your letters to 
The Cheese Maker s Department.

Caring for the Milk
Oto. Ihrr, Oxford Co., Ont.

Those patrons of cheese factories, 
who wislt they were in a condensary 
district so that they could get a larg­
er price for their milk, were they to 
take the same care of their milk 
when sent to the cheese factory as is 
necessary when sent to a condensary 
and were they to take into account 
the amount of cheese by-products fed 
on the farm, one would be found to be 
about as profitable as the other. A 
great deal of milk that is taken into 
the cheese factories would never be 
taken into the condensary. Condens- 
aries are much more strict regarding 
the care of the milk.

If each and every patron would take 
the proper cure of his milk and thor­
oughly stir it while it is cooling, there 
would not only be less butter fat going 
off in the whey but the milk would

FOR SALE AND WANT ADVERTISINI
"two cents a wokp, CASH WITH OtPH

MUST SELI.—Good brick creamery In 
Western Ontario, doing good business, 
•1,200. Ho* "8" Canadian Dairyman.

FOR SALE—Creamery equipment, nearly 
new, 16 H. P. Boiler. 8 H. P. Engine, 
Success Churn, and complete outfit 
operated only eighteen months. A snap 
for cash - Box "P," Canadian Dalrymam

FOR SALE.—Woodburn cheese factory; 
over 60 tons; good business; house; 
stable; plenty of fruit on lot ; telephone 
in house ; cheese made for local use in 
Hamilton. Sickness reason for selling. 
Price, 11600.—W. B. Thomson, Woodburn, 
Ont.______________________________ K-ll-4

British-Ameriean 
Business College
Central V.M.C.A. Building 

TORONTO
Is the best school to attend because 
of the ability and experience of its 
teachers and ihe personal attention 
and individual instruction given its 
students. Nov mber is a good month 
to begin. Write for Catalogue.

T. M. WATSON, Principal

make more cheese. The cheese made 
therefrom also would be better flavor­
ed and the patron, if not at once, 
would in time receive a better price 
for his cheese because he would be 
putting on the market a better article.

The patrons of cheese factories are 
often hard worked and have a good 
deal to look after consequently the 
milk is sometimes neglected. They 
know that neglect causes loss. Surely 
then it is wise to give as much atten­
tion to the milk as is necessary.

Attention has been called to the 
loss of butterfat in cheese making 
from the fact that several factories 
have undertaken to make whey but­
ter. The fat is extracted from the 
whey by means of the cream separa­
tor. The process, however, is not very 
remunerative.

LOSSES IN THB FALL
The greatest loss of butterfat in 

cheese making occurs during the fall 
months. This is largely due to the care 
which the milk receives at that time, 
many farmers, not properly caring for 
it during the fall months. A few years 
ago before separators were used and 
milk was set in pans to raise the 
cream, a great loss was sustained if 
the milk was not set before it had 
cooled When the milk had been dis­
turbed after being cooled, the fat 
globules would not rise so if ell and 
there was consequently more loss, as 
the cream could not be as thoroughly 
extracted from the milk.

When the milk is intended for 
cheese, though, a different object is 
desired. However, the fat globules 
should not be started from the rest of 
the milk more than can possibly be 
helped. For that reason the milk 
should be stirred during the process 
of cooling so as to disturb the cream 
and not permit it to rise to the sur­
face. Then there would not be so 
much loss of fat in the whey when 
the milk is being made into cheese. 
Once the cream is separated from the 
rest of the milk and has become some­
what clotted, it is difficult to get it 
incorporated again with the milk for 
cheese making.

ATTENTION IN COOL WEATHER
The general management of milk in 

the fall, as is commonly practised, 
tends to make a great loss of butter- 
fat. As the weather becomes cooler, 
the patron thinks the milk does not 
require so much attention as it does 
in the summer for during the cool 
nights of autumn, the milk will not 
sour and therefore it will pass the 
weigh scales at the factory. The re­
sult of cooling milk without stirring 
is to throw the cream to the top of 
the can. Not only does the cream sep­
arate but the cream rising to the top 
of the milk does not give the milk a 
chance to aerate and Ihe milk is con­
sequently not as good flavored as it

ONTARIO PROVINCIAL

WINTER FAIR
WILL BE HELD AT

Guelph, Ont., December 7th to 11th, 1908 
Over $10,000.00 in Prizes

Exhibits of Beef Cattle, Dairy Cattle, Sheep, Swine, Poultry. Seeds 
Entries for Live Stock and Seeds close Nov. 21(L Poultry entries close Nov. 23rd.

A SPLENDID PROGRAMME OF LECTURES HAS BEEN ARRANGED
SINGLE FARE RATES ON ALL RAILWAYS

For Prize List, Entry Forms or Programme apply to the Secretary 
Lieut.-Col. R. McEWEN, Pr.rident A. P. WESTER VELT.jiyr. lay

Patent Steel Cheese Vats Steel Whey Tanks and 
Steel Clad Dairy Utensils

THE STEEL TROUGH AH MACHINE CO. LIMITED. TWEEDJHT.
It U desirable to mention the name of thti publication when writing to advertisers

might otherwise be. Thus the cheese 
made from this milk not only entails a 
loss of butterfat but does not make 
as nice a flavored product.

While this loss is consequent when 
cheese is made each day, there is n 
still greater loss of butterfat in the 
whey when the cheese is made only 
every two or three days when the milk 
is not properly cared for, owing to 
this separation of the cream from the 
milk.

A “TIP” TO THE CHEBSBMAKER
The loss of fat is only to be controll­

ed by the patrons taking bettor care 
of their milk. It might be possible 
for the cheese makers to so manipulate 
this milk as to save some of the loss 
did they stir the milk more and add 
the starter at a later hour, thus giving 
the butterfat a chance to be incorpor­
ated with the milk before it is set for 
cheesemaking.

Butterfat is too valuable a product 
to be losing so much of it in the whey. 
It is a great deal of labor to run the 
whey through the separator and make 
the product into butter. It would be 
much better if this loss could be 
avoided by the patrons taking better 
care of their milk and the cheesmak- 
ers doing their best to so handle the 
milk as to make as little loss as possi­
ble.

If patrons have to take better care 
of their milk in order to get the con- 
dousary to accept it, why could they 
not as easily take the same care of it 
and send it to the oheeseries?

Canadian Cheese Retails at 13c. 
in England

Cable reports last week announced 
that the big Lipton stores located in 
the leading cities of Great Britain, had 
reduced the prices of Canadian cheese 
to the consumer to 8%d (13c). This 
means that Canadian cheese will he 
retailed over the counter to individual 
customers at 13c, or from 3c to 4c a 
l'b. cheaper than this same cheese is 
sold retail in Toronto. In fact Toronto 
wholesale dealers in cheese an- quot­
ing Canadian cheese to the retailer at 
the present time at 13c to I ,i c a lb. 
for large and 13}fc to 13Xc for twins. 
Before the Liptons’ stores made the re­
duction Canadian cheese was selling 
over the counter in England at 7X<1 
(16c) a lb. This figure* is below what 
retailers here chargg for cheese and 
shows the smaller margin of profit the 
middleman in the Old Land gets as 
compared with what he gets in

A few issues ago in discussing the 
home market for cheese we pointed 
out that the consumer in Great Bri­
tain could buy Canadian cheese 
cheaper than the consumer in Canada 
could. The above figures b.ar this 
out. Is there any good reason why it 
should be so? The Canadian middle­
man will tell you that Canadians are 
not cheese eaters and buy in such 
small quantities and so infrequently 
that he cannot afford to sell cheese at 
the same margin of profit the middle­
man in the Old Country is content, to 
charge. This may be true. On the 
other hand is it not equally true, that 
one of the reasons why Canadians do 
not buy and consume more cheese is 
that the price at which it is retailed is 
too high? If the retailer in Canada 
would sell cheese at the same price 
that the retailer in England does, and 
he should be able to sell it cheeper, 
there would be an increase in the con­
sumption of cheese here. Why should 
the Canadian consumer have to go 
3,000 miles from home to get the 'best 
bargains in Canadian cheese?

Ten Factories in Ten Miles

R. J. Oarinon, Lrrdn Co., Ont.
The ruling price for manufacturing 

cheese in this locality is lc a lb. which 
is too low. It should be about IXc a 
lb. Patrons are getting good prices 

i afford to pay more.for cheese and can s

n*ieoe

U. S.
OREAM
SEPARATOR

Besides everything used in manufac­
turing has gone up in price.

The building of new factories at 
every man’s door is a very bad move. 
Within a radius of five miles from my 
factory, there ass bins (sctorles. Thu 
is getting them in pretty thick, don’t 
yon think? I am in favor of putting a 
stop to so many factories being built 
and having larger and better ones.

Makers Should Come Together 
More

Ed., The Dairyman and Farming 
World:—I heartily agree with the pro­
posal to grant certificates to makers. 
Every maker with five years' exper­
ience or more, who can qualify should 
be granted a certificate. Young fel­
lows with only one or two years’ ex­
perience should not be allowed to take 
charge of a factory. They do not un­
derstand the business sufficiently to 
meet the requirements of the industry 
at the present time.

One way of bettering the situation 
of makers is to bring them together 
more during the winter months and 
discuss methods of making , etc. An 
association for makers only, separate 
from the Dairymens’ Association, 
though working in conjunction with 
it, would help to get the makers to­
gether more frequently—Thos. Napier, 
Middlesex Co., Ont.

Ten or fifteen years ago Prince Ed­
ward Island went into cheese produc­
tion on a large scale. In 11)00 the pro­
duction was 4 457,519 lbs., valued at 
$449,400. In 1907 production had de­
creased to 2,250,316 lbs., valued at 
$251,410. This was a decline of 49.51 
per cent in quantity and 44.05 per 
cent, in value.

To Butter- 
makers—and 
all who buy 
salt in large 
quantities, 

its cost is no inconsiderable 
item.

Windsor Salt
goes farther—and does better 
work. Its cost is really less 

— a n d it 
makes the 
butter worth 
more. Ask 
your grocer.


