FARM AND DAIRY

butter than they did formerly. Yet
the quality is not keeping pace with
these improved conditions. Now there
must be a ‘‘missing link’ somewhere
in this chain, and I think we need not
go very far before finding it.

When cream gathering creameries
were first being operated the ocream
was expected to be delivered at least
three times per week. Coets of labor
and material have increased n_pidly.
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engaged in the industry the privi
of profiting by their own inlividyl
labour. Our defect is not in & Iy
f ed jon or of knowing

Butter M:.«ing and Its Develop-
ment and our creamery in en-
deavoring to lessen the cost of manu-
facture, came to the conclusion that
this cost could be materially low
by hauling the cream less frequently.
We now find that whereas the cream
was hauled three times a woek a few
years ago, it is now being hauled only
twice & week, and in many cases only
once per week. There can be no
doubt but that the good accomplish-
ed by the educational work of our in-
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The butter industry has seen many
changes which have had far-reaching
results on the entire dairy industry
of the province, and we are again en-
tering ir'o one of these periodical
changes which bids fair to rival in im-
portance any of those experienced in
previous rs, Usually we have had
timely warning of the approaching
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ROOM FOR IMPROVEMENT,

Unfortunately in the past we have
not always held the most enviable
position in regard to the quality of
our butter. This was partially if not
altogether overcome when our whole
milk creameries entered the field, but
since the gradual extinction of these,
we are again facing aggressive foes,
with the added handicap of an infer-
ior raw material, There is this dis-
tinction, however, that whereas for-
merly we were competitors in a for-
ecign market with our best production
we will not be fighting for possession
of our own local markets in constant
competition with the best of the for-
cign make. It is aunite evident that
much of our butter will not command
the highest price, and will gradually
grow in disfavor unless we put forth
every effort to maintain a standard,
if not better than, at least equal to
the best of the foreign imports.

The quality of the raw material
largely influences the quality of the
finished product, and it is doubtful if
the general average quality of the
cream as delivered at our creameries
has increased much during the past

ture. 1 feel that 1 cannot too strong

in quality.
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