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Mr Kidd is the only officer of the 

p.astern Ontario Dairyman s Associa
tion wbi has been a director of th.- 
Xssociation since it 
forty-five years ago. 
been re-elected as a dire 
Association year after year
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A Concrete Milk House
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in•r leaving this tank 

lows 10 another concrete tank 
it the barn ; thus the water 
«rvrs the double purpose of 
doling the milk and provid
ing drinking water for the 
tittle His house is an ex- 

iple of what can 
this class of con-
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farm of E. Welch, Surgi-wrllle. Ont.
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The Use of Preservatives

Prof. It. Harcourt, O.A.C., Guelph 
There is a growing tendency to use 

preservatives to keep milk sweet.
Milk is one of the very best media 
l„lhe. development of germs and only encourage
unclean'milker^0 in dbtyrobK? h» îiâd“"dîÎ!e ÎS, ,kr
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dirty habits in all stages of the work 
because it is known that the milk can 
be kept sweet anywav The preser
vative does not destroy the myriads 
of germs which dirty milk contains ; 
it only holds them in check, so that

the profits.

The Sharpies Separator Co.
Toronto, Ont. Winnipeg, Mon

the public informed regarding the 
nature of the preservatives on the 
market, the contention of the vendors 
•is to the convenience and harmless
ness of them will prevail and pur
chaser. dealer, and consumer may all 
be adding preserving material to the 
same milk, and thus render it 
wholly unfit for use.

The use of preservatives in milk 
intended for cheese factories cannot 

condemned too strongly. It not 
s carelessness,
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' ‘ ■ Cheese Makers ! Workers
Wanted

Jest Hememfcer TMs- is son* iiARurn..1 Ik-
It is argued by many that a little 

soda can do no possible harm to the 
milk, and yet it helps to keep it 
sweet. Soda is an alkaline substance 
and a comparatively small amount of 
it will seriously interfere with nor
mal coagulation of milk. Further, 
it prevents milk from souring bv 
neutralizing the lactic acid as it is 
formed and produces conditions 
favorable for the development of 
many undesirable germs, and bad 
flavors result When such milk is 
mixed with that received from other 
patrons, not only the yield of cheese 
may be reduced, but the quality will 
also be fleeted, and, consequently, 
the cheesemaker and patrons all 
suffer loss 
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Windsor Cheese Salt will —-iT
■ ueacy tor you, by making better
■ eke*., for you.

*Ub,i ■ . Windeor Salt improve.
»“ ■ “*• sad the keeping

otlw ■ quality, *
h"“ ■ Windsor Onn Salt enable.

We will want a man 
or woman (we can use 
a boy or girl too) to re
present Farm and Dairy 
at your Fall Fair.

Good Pay
will be given to one 
who can get new sub
scribers to Farm and

such milk mav come to the consumer 
very heavily loaded with all manner 
of germs Furthermore, the preser
vative retards the development of the 
lactic acid ferments, which naturally 
control the putrefaction and other un
desirable germs in milk, and these 
develop bad flavors even though the 
milk is still sweet.
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Ucauie it U pure end clean and
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Windsor Cheese Salt la cheap, 
but ■ !»c«u.e, being ALL SALT, it mi
in- ■ farther.
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Utter prices by ueing ^
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When We consider that milk fre
quently forms the main part of the 
diet of invalids and infants, those 
who are least able to withstand am
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terials. and that every effort ought *“„PUt ?"?. P^rvtng material into
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Write us to-day tf you 
are the person who can 
take hold of this work 
and make it go 
Liberal Cash Commis
sions to anyone work
ing for us on either part 
or full time.

Far* sad Dairy, Feterbwe, Oat.
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