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(13) 860

(heese Department

Makers are inviied 10 send conu
nn:mum-h

making and 1o suggest sub-
for_discosalon. Address letters
,:gh Obeese Maker's Department.
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A Concrete Milk House

s his milk. His milk house,

Mr. E. Welch, of Burgessville, Ont.,
s provided very efficiently for keep-

out hopes for recovery, it is feared
that if Mr. Kidd recovers he may be
crippled for life. The hope that is
held out for his recovery is slight, as
it is stated that it is seldom that a
man as old as Mr, Kidd.seventy-three
years, recovers,

Mr. Kidd is the only officer of the
Eastern Ontario Dairyman's Associa-
tion why has been a director of the
\ssociation since it was organized

forty-five years ago. Mr. Kidd has
been re-elected as a director of 1}
\ssociation year after year, For year

the accompanying
, is 12 feet square,
feet high to the eaves
of is a concrete arch
supports inside to
struct handling. It is fit-
i inside with a concrete
uwk 10 feet six inches long,
wo feet eight inches wide
two feet deep. Water
through it continually,
g at one end and leav-
s other
The water leaving this tank
wnother concrete tank
the barn; thus the water
ves the double purpose of
wling the milk and provid-
drinking er for the
le His house is an ex-

One Type of a Farm Necessity

A milk house is a necessity if milk is to be

an A 4 kept in good condition for delivers to either
nt example of what can cheese factory or milk dealer. The one here
one in this class of con- {ljustrated i of concrete and is located on the
ction farm of E. Welch, Burgessville, On

Ang Jairymen  generally, particularly
e A e of Eastern Ontario, will regret
o hear that Mr. Edward Kidd, M.P.,
fin North Gower, a director of the
e Eastern Ontario Dairymen’s Associa-
and one of the leading dairy
o of Eastern Ontario, has been ser-
ot wusly ill e weeks at his home.
Wr. Kidd has had two paralytic
beock siokes, and while the doctor holds
ol

Windsor Cheese Salt will make
money for you, by making better
cheese for you.

i v Windsor Cheese Salt improves
il both the flavor and the keeping
other quality, .

Windsor Cheese Salt enables

one fll 790 to salt the curd just right,
nuich because it dissolves slowly amd
Jood evenly — stays in the curd—und
s because it i pure and clean and
el

Windsor Cheese Salt is cheap,
because, being ALL SALT, #t goes
further,

Make your cheese bring you
better prices by using ne

WINDSOR

liness of Mr. Edward Kidd, M.P.

the directors were elected at the an
[nual_conventions of the association
| by the members; of recent years by
the dairvmen in the different sec-
tions have had the privilege of elect-
ing their own directors. Under both
conditions Mr. Kidd was continuous-
ly reelected to office. Mr. Kidd con-
trols several cheese factories, and has
done much to promote the cause of
dairying in Fastern Ontario

The Use of Preservatives
Prof. R. Harcourt, 0.4 Guelph

There is a growing tendency to use
preservatives to keep milk sweet
Milk is one of the very best media
for the development of germs and
when drawn from unclean cows by
unclean milkers in dirty stables, it is
very likely to be badly contaminated
If allowed to stand in the stable for
some time after the milking is done
matters go from bad to worse. It is
not necessary to go into all the de-
tails as to how milk should be hand-
led, it will be sufficient to point out
that by exercising care and cleanli-
ness d by properly cooling, milk
can be kept in a perfectly sweet con-
dition until delivered to the factory
or to the consumer

The use of preservatives removes
the incentive to cleanliness and en-
courages careless and slovenly and
dirty habits in all stages of the work
because it is known that the milk can
be kept sweet anyway, The preser-
vative does not destroy the myriads
of germs which dirty milk contains ;
it only holds them in check, so that
such milk may 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

A DANGER TO WERALTH

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 anv
injurious effects preservatives may
have on the svstem, it is at once evi-

dent that milk of all foods should be
kept absolutely free from these ma-
terials, and that every effort ought
to he made to see that the producers
and dealers do not use them. A fur-
ther difficulty in this connection is

that unless something is done to keep

employed by the Government, knows t

before his country home.

contains no disks or other contraptions,
separatcrs, skims faster and twice as
pay. Mr. Groh says:

Ontario, May 28,

®. After severai years’ servic:

Now you understand why owners
machines by carloads for Tubulars,
the many others who have succeeded.
ble skimming force, easy cleaning, an

- t quick attention
""f“

GOVERNMENT EXPERT
Chooses SHARPLES Tubular
Cream Separators for His Three arms

Like other shrewd farmers, Mr. Anson Groh, widely known agricultural lecturer

has succeeded because he knows profit is of far greater importance than first
cost.  Mr. Groh is seen sitting in this picture, with his family and
Like others making most money from dairying, Mr.
Groh selected the Tubular in preference to all others because the Dairy Tubular

“Preston, 12.—Bome years age we selected the Sharplos Tubuler, After
T Yo ke we found It necessary to get another separator for ancther farm and setscted &
thess two machines, we would not think of introducing any.
thing slse on our third farm, recently purchased. ANSON GROMN."

he money to be made in dairying. He

sistants,

has twice the skimming force of other
clean, and pays a profit no other can

of other separators are discarding their
Follow the example of Mr. Groh and

Buy a Tubular for the sake of dou.
d all the profits,

The Sharples Separator Co.

Toronto, Ont.  Winni , Man

by asking for Cat.
alog 253

the public informed regarding the
nature of the preservatives on the
market, the contention of the vendors
15 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

'he use of preservatives in milk
intended for cheese factories cannot
be condemned too strongly. It not
only encourages carelessness, but
the man who does it decreases the
vield of cheese from all the milk put
into the same vat, for any material
added to milk that will keep it from
souring will prevent normal coagula
tion of all the milk with which it mav
be mixed. Consequently, it is to the
interest of any farmer to see to it
that his neighbor does not use these
materials. Again, preservatives may

be added in sufficient quantity to
check the lactic acid fermentation,
and thus the milk does not sour, buf
other undesirable germs may develon
and cause bad flavors which will give
the cheesemaker much trouble.
IS SODA HARMFUL

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 by
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 :ffected, and, consequently,
the cheesemaker and patrons all
suffer loss
Tt is impossible to go into all the
ill effects of preservatives in milk,
but sufficient has been indicated to
show that no man should be allowed
to _put any preserving material into
milk, whether intended for town or
city customers or for factory use.

A PiretOlase Creamery,

Or Sale & mile’ W s

ronto.  Good ‘make

Large territory. No opposition. A 'golng

Concern. Owner must 'go West. Wil ne
cept 83,000 Address all replies to

HOX 450 FARM AND DAIRY,
Peterhoro, Oot

R SALE—Iron Pipe, Pulleys, Bel
alls, Obain, Wire Fencing, Iron
ete, all wizes, very cheap. Ben
stating what you want. - The. Tm
Waste and Metal Co. Dept. F.D. Qo
Street, Montreal.
WANTED CREAM
Highest Toronto prices paid for Oream
delivered at any Express 02«-
o0, Furnish Cans,
Accounts Fortnightly. lce Not Essantia]
Write fo partieutars.
THE TORONTO CREAMERY Co.,
13 Church St.. Toromto

LTD,,

Workers
Wanted

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
Dairy. b

Write us to-day ¥ 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

Farm and Dairy, Peterbors, Ont.

See your friends about subscribing
to Farm and Dairy,
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