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o pHE PROPER TEMPERATURE OF
CHEESE ROOMS.”
By James Williams.

Much has boen suld and written
about the proper temperature of the
cheose curlpg room anmd but little on
the proper temperature of the muak-
ing and press rooms. The tempera-
wire of these latter Is quite as  lm-
purtant ug those of the former, for
it I3 here that the quality of  the
muke of the cheese may be sald to be-
gin, aed If not properly begun and
continuad 1t 13 not lkely that it will
ond right, even in the best regulated
curlng room, as it should.

‘he temperature has much to do
with the quallty of the cheese, there-
foro the necessity of bulldings where
tlie wmperature can be regutated as
much as possible.  Why should there
e s much indifference ln reference
10 this matter with men whose milk,
or the proceeds therefrom, is perhaps
the backbone of thelr farms, 1 cannot
understand.

When tho business is controlled by
stock companies, one would suppose
they at least would supply  proper
buildings, even though the patrons of
private [actories Jo not allow a  suf-
ficient percentage to provide them.
Many factories have no way to make
them sufftelently warm or  comfort-
able for the purpose of turning out the
highest quality of product.  Many of
the rcoonys are s0 open in structure
that u stove would have but.ittle In-
fluence in producing a unhiormity of
temperature.

Making and press roows should be
+0 constructed thad they can be easily
¥ept at a temperature of about 75
e B0 degrees in the spring and fall,
ard they should nlso have plenty of
ventllation. Particuiarly in sumwmer
every care should be taken to sccure
2 jure atmosphere.  The advantages
of aa proper temperature 1are many. In
a cool room the tem) srature cannot
Bekept up even by cove: ing the vat, a8
is generally done, \\lt,hout._trcqucm,ly
applying the steam, in which case it
must be stirred, and  this stirring
allows more butter to pass off in the
whey than would if a lijglhier temper-
nturs conld by malntained in the room.

When the vat is set in a cool room
it will not retain the heat as desirea
anel dpas pot coagulate properls. It
buscomas too cold even with covering.
and when cut it will be soft and the
whey white, showing that o cousider-
able quantity of cheese is passing off
with the whey.

After the curd is scalded. unless the
temperature of the room s warnn the
steam may require to be applie:d re-
peatdly to avoid a whey soaked curd,
which too often occurs In spite of
every precaution taken when mude in
cold rooms. When the cheese  thas
made are cured they arc off flavor.
salvey aud soft.

Again, while dipping thie cunl from
the vat to tbo sluk, where it les to
mature, and that the whey may drain
preparatory to grindlng and salting,
hefore puttlug 1o press it frequently
becomes 80 cold while undergoing the
necessars amount of handiing in co'd
rooms that the whey will not leave it,
sush il you do not get a whey sonked
curd in the vat, you probably will get
{¢ in tho sink, and when put to pross
it hns become so cold that it will not
adhere properly., the whey will not
leave it, and tho result most probably
will be a soft. spongy, rindless, un-
{inishcd mass of whry roaked curd, and
after Leiag kept 1n & curing room of
the proper temperature for 2 few
days the whey will tn all probabllity
start Lo run from the cheese to  the
floor and i timo will b a sufd, bitter,
discolored and bad flavored chicese.

I have toticed during the past two
seasons that some makers have made
really fine chicese in the warm months.
on visiting thels facturies after their
October and Movember make way In
the curlng room some time, you woull
supposo by the appearance of the sult,
spongy. huffy cheose, that you liad
made o mistaka in the facto. 3. or that
a new maker had been craployed. The
principnl  cause was a cold making
room ani 1 cold press room. In a cold
press room tho work of pressiug will
33 improperly done, the curd wiil not
aduero properiy. the bandage whl not
bo on properiy. nor whi there be a
proper rind
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1 cf nuot see why with making and
praxy rooms of the proper temper-
ature, and the necessury attentlon on
tho part of the cheese-muker, that

better cheese cannot be made in Oe- |

tober than in auny other mouth In
the year, and in the first half of No-
vemboer quite cqual to the first half
of September.

Tho loss sustalned every season by
cotd making and press rooms would
go o Joug way in providing rooms
where the temperature could be 60 re-
gulnted that the business could be car-
ried on with much greater suceess aml
profit.

CHEADP BUTPER-MAKERS,

Auother cheap buttermaker story
was told to me st week., Ooue of our
demers, who hans o large trade  for
fancy butter, ln speaking of butter-
mnkers, sald:  “Somed directors  of
creamertas are aboeut as able to con-
duct the affalrs of o company s
10t of schoul cluddeen.  We havo been
haundling 2 fancy mark of Minnesotn
Butter for n numbsr of years. It hay
Bern S0 uniform in quality that it
brought a fancy prico every week.
About two weeks ago the dircetors of
thae creamery chaigsl butter-mukers,
in order to sava a few Jdollars in anl-
arias. 1 wrot: to the company that
they wore makiag a mistake, but they
knew botter of course.  The first lot
of butter mals by the new and cheap-
or man was way off in quality, as was
also last week's make.  In ovder for
YOu to got a botter hiea of the fool-
hardiness of crenmerles hiring cheap,
tncompetent butter-makers,  especial-
Iy when they have noaun who never
has failed o tura cut a fine articlo
of butter, 1 will sny that this com-
pany lost nearly as much on the first
two shipments mads by the new man
as they expected to save in hiclng
him. They wrote me that the new
man had been unfortunats, but that
his butt r would bo all right from now
on. Perhaps it will, but 1 doubt lt.

*The butter-maker who was re-
lieved s now turningg out hutter at
anothes creamery, aad it is as fine
s you will find i this market. He
wiasn't unfortunate. 1 tell you cream-
erymen will find the high-priced but-

tor-makers the cheapest in the long
run'=N. Y. Proluce Revisw,
THE ADVANCE IN PRICE OF

CHEESE. 2

The rceent advance of about one
cent, in the price of cheese, means
thausand : of dollars to factorym~n.

m e openingg of the season the
prices have been ander the level of &
year ago, and wath the poo-aet.on also
:whlnd Jast year, It was Jdicourag-
ng.

‘e outlook aat prosent I1s gool, and
tho farmers and factorymen will per-
haps find that it is o good thing after
all to have the markets open on a low
but healthy basls,

tut. wo believe no dalryman  can
make any money tn the Lusinesy,  In
praducing cheese, at  any less than
elght conts.
CHEFRE IN FENGLAND.
Alfred J. Bryce, who receatly re-

turned from Eogland, belug inter-
viewe], among other things, sall.

“Yes, apart from the strikes, I may
sy that when brend ts high In Eng-
land, people lock for lower prices in
buttrr and cheose. TPor instance,
when a8 man has t, pay two pencoe
more for s loaf of bread, he will
most hkely abstaln from indulging in
the luxvry of clicese, although he
couhl not very well do without butter.
The buyers were caught last fall In
their cheese purchases, and in  fact
1 consder our  farmers got fully
500,000 more than they were entitled
to, making tho calculation on the baso
of a legitimato price for the article.”

‘Doas it appear that Canadian but-
ter will reach tho commanding posi-
tion In the English market uy that
obtained by our cheese?”

1 do not think there is any doubt
about 1t. As I stated just now, the
quantities will bo all rght, but e
will have to bo satisfied with reduced

prices for o timo at least.”

HOW TO FIND THE TOTAL AMOUNT
OF BUTTER FAT IN MILK BY
THE BABCOCK TEST.

Suppose 3538 pounds of milk tests 1.5,
how much fat does the milk contaln ¢

answer:

Multiply the amount of milk by the
amount it tosts, vie:

338 lhs Mitk tests
4.9

1700

1402 -

1611.0 1bs.

Therefore, 338 lbs. of milk testing
4, decimuat 5, contained sixteen  and
cleven one-humdredths ih. of fat.

Suppose you have 1,400 1bs. of mitk
trating three, declinal four,

Aswer

|E(V 1]
l‘-"
AR
4200
4700 1 s fat.
Lite., ete. 1
1 our next bssue we will giva the
wiole process of dhviding dividends,
which every chicese and butter maker
should learn.

Sctting Up Farm Separators.

How It Can Be Done Correctly By Auy
Farmer.

The farm separator has made more
he:nlway in the past yeae in northern
fowa than In the five prcecling years.
One yveae ngo the feeling was one of
uncertainty. and while the farm sep-
arntor had many warm frietds it
also had many strong cnemles. This
spring flds somn of the most aggres-
sive of last year's enemies wsing the
farm separator every day, andl  the
renson they give Is that they cannot
affort to b without ane.  There are
still Iargs gumbders that do not use
them and have no desiee to use them,
but when a changels masie it Is for
tho separator and not agalnst it.

Some mnstakes ave mpils In setting
up a separator by thosn with no ex-
perience in that line of machinery. Oue
man belt~1 the large band wheel of
his tressl power to the large pulley
of the separator. Luckily tne  belt
slippes] and he was spared a2 “Maine™
explodlon. By obserilrg a simple lavw
! mechanies all trouble on this score
can by savel. The number of revo-
Iutions of the pulisy on the separator
are always given by the nthumfactur-
o, The Jdiameter of  the pulley Is
known, or can b2 found by measuring.
The dlameter of the band wheel of the
teead power and the number of revo-
lutions* pxer minute are casily nscer-
tainel.  Now the number of revolu-
tious of the Jdriviag pulley multiplied
by the diamater of the pulley will
cqual the diameter of the driven pul-
ley multipliesd by its dinmeter.  Sap-
po-o the diameter of the tread power
rulley is four fet, and the revolutions
sixty per minut . The product is 240.
Now suppose the diameter of the sep-
arator pullexy Is on~ fuot. The pro-
duet of phis diameter and the number
of resolutiuns per minute must  also
equal 240, and as the pulley s but
one foot in diamater It must make 240
revolutions per minate. This I near-
Iv six thnes too great and would bo
a sastrous. It s plain that the tread
paver pulley Is too large. To find the
size of palley requirel on the tread
power (or counter shaft) multiply the
Jdinmotar of the sepacator pulley by
its veloclty, divide thig by the number
of revolutions per mianute of the tread
powet or counter ~haft pulley, and the
quotient will be the Jdlameter of the
pulley required on the tread porer or
counter shaft—that is, it will give
the dinmeter of the driving pulley.

Suppose the separator puliey should
bo speaded to 12 revolutions and It
dlameter is 12 tnechies. The prodoct
is H04. Count the nummber of revo-
lutions made by the deiving pulley or
shaft. Suppose It I8 found to bo 63

OUR
PATRON’S
BUL-
LETINS.

Knowling, that to mako good cheeso
or butter, the maker must have goud
milk to start with, and that to get
good milk that the maker should as-
sist thoe producer, we have, at quite
a cost of timo and money, prepared
o sertes of Patrons Bulletlns. Num-
ber one uppeaers In another page of
t!lls Issue, 1% I8 on the care of milk.
Noo 2 and 3 will Le on that all ab-
sorbing subject and necessary ad-
juet to the dalry farmer. The Hog,
al how every man who keepy cows
to sell milk from can add from ten
to five hundred dollurs to lis profits
each year, it telly it nll, boiled down
in plain Ianguage, the latest infor-
mation In regard to bacon, pork, and
the best plan to produce it cheap,
anl at a big profit.

Number 4 will tell ali about “En-
sllage and the Stlo.”

Number 5 all about the “Calf, and
How to Make the Good AMik Cow.”
Each number will ozcupy one page,
in one paper and will be followed by
other subjact: In the fo.lowing 1 sues.

If our friends the cheese and but-
ter-makers, will call the especial at-
gcutlon of their patrong, to the bene-
fit and money profit, that can be
made from following the advice, which
will he given In bulletine, Nos. 2 and
3 on the Hox, and ralsing bacon, pork,
theoy can get up a club of nearly all
thelr patrons by the mera asking. It
was done by a cleeso maker In Glen-
garry county. only last week. Num-
bers 2 and 3 will bo actunlly worth the
prico of our rubseription for fifty
yoars to every farmer who reads it,
and profits by the advice.

r\'t the regular Ensterly Cheese Buy-

b Oors” Supper, hield at Ottawa on  Dec.

12th, 1807, the following was the
Biil of Fare,

Sonrs.
Peanut, CChipmuuk,  Dried Corncob,
Angie Worm, l'otato Bug, Plan-
tain Satad, Beetie.

Roadts—

I})ull Benf, Green Sauce, Kangaroo,
Parsnip Jelly, Hog's Liver, Pumpkin,
Sauce, Bare Legs, Plain, Hens Vin-
tige of ‘64 Cut Nall Dressing.

G:{'mlo—
‘ulture, Gar'le Stuffing, Fricasaed
Owl, Mud Hens, GrnvolgSauco. Bull
Pyp Pie, Boned Rat, Squirrell Toes,
\-\ il Cnt Turr Over Dressing,Sliced
Crow, With Onions, Zebra, old Cor-
&nt Sauce.

Entries—
fnt Glblets, Chicken Bones, Tallow-
cd Toast, Wasp P'le, Caives, Latest
Styles in Bean, Mice Rolled In Saw-
dust, Jack Ass Eacs, Played Off as
Mushrecomy,  Eagle's Eyes, Vipor
Sauce, hittens Smothered in Crude
Oll, Puzzards, Red Hair Liniug,
Horse Tongues in Vinegar, Tender-
loin of Jack Ass in Molasses, Toads
Eyes in Truffics.

Pastry—
Milk Weed Pie, Benn Pie, Onlon Pie,
'Red Clover Pic, B. & Pudding, Ben-
zine Sauce, Tallow Blancho Mange,
Boan Puld-ltng Botled . Stocking Leg.

Sour MUk, Baik Ten, sran Coffee, Boits
and Nuts, Rotten Apples.

Checse—

S&nhvgrlbo ror\;"ll:he Canadlan Cheese °

an utter Maker.” ]

e Only GOc. per
Madge—“I'm In an awful fix*

Ethel—"What Is it, dear?” Madge—

per micute.  Divkle 504 by 63 and we |
havo the dlameter required for the
driving pulloy, or eight inches. |

“Jack lusilsts that I shall return his
engagement ring, ang for tho lfe of
me I can’t tell which one it 1.




