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The Canadian Dairyman and Farming World

Cheese Department

Makers are.invited to send contributions to
this department, 10 ask questions matters
relating 1o cheesemaking and to suggest sub-
jects for discussion. _Addgpas your letiers to

e Cheese Maker's D

Some Factories Closed for the
Season

Reports from Eastern Ontario indi-
a large falling off in the make
Several small factories ha
closed for the season, the supply of
milk not being large enough to keep
them running. It looks now as if the
Canadian  Dairyman and Farming

Forld’s estimate of 200,000 boxes as
the shortage in this season’s make as
compared with that of 1907 would not
be far off the mark At present prices
for cheese this will mean a loss to the
farmers of Canada of $2,000,000.

A peculinr feature of the situation
is that the price of cheese is not as
high, by half a cent a pound, as it
was the last week of August, or before
the dry sesson began, and this is the
season when Beptember eheese, usual-
ly the highest priced cheese of the
year, is being marketed. It can only
be accounted for by the fact that the
trade in England has refused to fol-
low the adv: in price of a month
or two A wipts begin to show a
large falling off and it looks as if the
market should take a sharp turn up-
ward very shortly

Chief Instructor Publow reports the
quality of {he eheesé baing made this |
all as being very fine. It usually is |
at this season as conditions are favor- |

Rec

and fall cheese there was a few years
back. The quality is more uniform
throughout the season, and the sum- |
mer make is gradually being brought |
up to the standard the finest |
tembers, For this the work of the in- |
structors is responsible. As patrons
learn to look after the milk the cheese
of any month will gradually approach
the quality of the best. There is more
uniformi it ouly in the quality of
cheese m n different factories, but
in the quality made any time during
the season

able for making cheese of the finest
quality. There s, however, not |h.-1‘
striking difference between summer |

|

Cost Nothing as Compared with
the Benefits

Editor, The Canadian Dairyman
and Farming World :—In regud to
pasteurizing whey, I am only too glad
to give my experi This is our
first year in pasteurizing. We have
been sending some of the whey back
to the patrons for about seven years
Last season it all went back ar
did not pasteurize it. We re
much troubled with “yeasty” or bitter
flavor. Our patrons were very dissa-
tisfled with the conditions of the
whey, the acid being very hard on the

cansg and the cre would not mix,
some would get none and others all of
it

This season we are pasteurizing the
whey and our patrons are well satis-
fied with it. We are trying to do the
work in the best possible way. We
get each day's whey away the follow-
ing day before the new whey is ready
Just as soon as the new whey starts
to run off the vats, we start the pump
to elevate it fo the upper tank. We
then turn on the steam just enough to
heat it as fast the the whey is elevat-
ed. Heated at this stage the whey is
almost as sweet the next morning as
when drawn from the vats, We heat
it to 160 degrees. The tank is cover-
ed and the whey the next morning go-
ing into the cans is at about 130 de-

Everything is in solution.

here is no cream. We stir the whey

several times during loading by turn-
h!’on the steam.

ur patrons say that the cans are

much easier washed and we know the

tanks are nothing to clean as cam-

pared with what they were last sea-
son. As regards the bitter flavor we
have been entirely free from it so far
this year and we are delighted with
that part of it

I believe pasteurizing the whey will
pay in the saving in the cans alone,
apart from its better feeding value.
Pusteurizing saves the sugar and also
the fat and each patron gets exactly
the same quality of whey

In regard to the care of the milk on
the farm there has been great improve-
ment. But there is room for quite a
bit yet, as we get too much acidy milk
during the hot weather his is a
loss to the patrons, as it takes much
more milk for a 1b of cheese when the
milk works too fast

I have given you in a rambling way
what our experience has been wit
pasteurizing whe, I believe it is th

the farms from the factory. it takes a
lot of steam but the cost is nothing as
ed with the results gained.—
Bothwell, Cheesemaker,
Oxford, Ont

v
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Strathallan Factor,

The Home Cheese Trade—No. 5

In closing thiz discussion ¢n the
home cheese trade a veference to the
fancy brands of cheese made in Can-
ada may not be out of place. These
fancy brands are more numerous than

|they were a few years ago. There
must be demand for them at profit-
able prices. or their manufacture
would not be continued. - They are,
however, as we have stated in pro-
vious issues, a luxury and bought
mostly by the wellto-do, who like

something out of the ordinary

t is just a question whether there
are not as many of these faney brands |
being made and in sufficient quanti- |
ties to supply all the market there is
for them. True, our eities are grow-
ing and the number of people who
can afford luxuries, increasing every
r. But are b increasing fast |
nough and are they now in sufficient |
numbers to warrant any extended
effort on the part of our dairymen to |
take up this line of manufactur e |
doubt it very much. It would not
take much enlargement on the present |
output to overstock the home market,
and unless there was an outlet else-
where the article would be a drug. For
the present at least it will pay the
rank and file of our dairymen to con-
fine their attention to making the reg- |
ular eh s 4 field that Can- |
ada has been very successful in and
practically controls the world’s trade
in Cheddar cheese to-day. It would
not be good business to give up a good |
for something less stabl
though possibly returning a larger
profit to the manufacturer. who ecan
get sale for his product. However, a
aney brand that will appeal to the
more well-to«do of our people and com-
mand ready sale is a money-maker
Those who have such, and have the
means and facilities for placing it on
the market in good shape, run little
risk of a failure. But capital, busi-
ness experience and plenty of adver.
tising are necessary to success, no |
matter how good the brand. For this |
reason the average cheese factory had |
better let well enough alone

Of the fancy brands of cheese made
in Canada, cLaren’s “Tmperial,”
and Miller's ““Paragon,” are the best
known. Tt is nearly twenty years
since these were first placed on the
market. both appearing about the
same time. The process of manufac-
ture has never been made public and
it is not necessary to go into it here
They are cream cheese put up in jars,
which, as compared with what the
ordinary cheese sells for, bring fancy
prices. " The last named fs now sold
in prints, like butter, only of different
sizes. This method was adopted to
essen the cost. The fancy jars, in
which the cheese had been sold are
oostly and increased the price to the
co~sumer very much.

MacLaren's “Imperial” Cheese has
had a very successful career. Tt is'

only proper way to send whey back to |

as well, if not better known outside of
Canada than in it. It’s largest market
is in the United States, where a fac-
tory is in operation for its manufac-

WHY DOES THE

ture. It is found in almost every civ-
ilized country the world over, and a IMPROVED 1908
trade has been established that is

likely to continue so long as the qual-
| ity is maintained at a high standard
Travellers speak of seeing it on the
‘Inll of fare on railway dining cars,
and in first-class hotels in

| Australia and other countries

U. S.

CREAM SEPARATOR
Win So Many Laurels?

kurope,

It is
perhaps the best advertised and the
|best known of any food product

made in Canada. The originator of GBecawse it has that solid, low
‘lhx- brand was Mr. A. F, MacLaren, frame ; most simple yet efficient
M. P, Stratford, Ont. That it is so bowl, hold-ll. ‘odd’s Record
[widely known to-day is largely be- for cleanest skimming ; 0 many
cause of his personality and his splen- conveniences; and the ecasiest

did advertising ability, though the
[ article itself was of & kind that would
|appeal to the class of customers it
for. Mr. MacLaren retired

running separator made.
Qi you have cows,

| sought

from active connection with the bus-
| iness u few years ago. While a large
and profitable business has  been

| built up for this brand of cheese, it
has been at the expense of more time
| and money than the ordinary indivi-
| dual could give to it
here is, and there always will be
a limited demand in this ecountry for
foreign brands of cheese, such as
Roquefort, Edam, and the like. There
are people who buy this cheese be-
cause it comes from a foreign country
| Perhaps, if they know more about the

conditions under which some of it is GSimply send for catologue
produced, their taste for it might 100 " read it carefully, and we
wane The MacLaren “Imperial” leave it to you, which is best.
Ch, | [ —

¢ people now put up a brand of
Roquefort Cheese in jars, that appears
to meet with ready sale. Other foreign
brands could be produced here in like
manner, but it is very doubtful, with-
out one were specially engaged in this
line of work, whether it would be pro-
fitable. The demand, as we have al-
ready said, for this kind of chee:
limited and some risk would

ed to a venture in

Vermont Farm Machine Co.

BELLOWS FALLS, VT.

Prompt Delivery from well
amorted stocks of U, 5. Separators
in Sherbrooxe and Montreal, Que.,
Hamilton, Ont., Winnipeg, Man.,
and Calgary, Alta. “

» I8
at-

be
t field where
ompetition is strong, considering the

extent of the market. Some fancy
brand made to sell at a price within
reach of the many might be made to
o, but considerable capital w
required to carry the enterprize
a market was established
dinary facioryman is not in a posi-
tion to do this but he can by supply-
ing a better quality and better matur-
ed Cheddar cheese greatly increase
the market for this produet

LOVELL & CHRISTMAS

WEST SMITHFIELD

AND
TOOLEY ST, LONDON,
LIVERPOOL and MAN.
CHESTER, ENGLAND

MONTREAL . CANADA

Our British facilities give us an
unexcelled opportunity to pay

HIGHEST PRICES
FOR

BUTTER ad CHEESE

A dairymen’s convention will be
held in Chicago during the National
Dairy Show which takes plice Dec
210, inclusive, Subjects ol national
importance will be dealt with by men
well capable of doing so. These
jects will be of the highest interest |
1o dairy farmers

e

Can you suggest a new and better
name for The Canadian Dairyman and
Farming World? 1If so, do so and win
a prize. Notice our announcement on
Page 3.

COLD STORAGE AND A MARKET

B et Soye Moy oot
s nd Ches Makers s
always find v
Sl By axslent Cld
GOULD COLD STORAGE COMPANY'S STORES
there, Leading Factory men through-
out the Countty have for made

e of these Btores s a
ing the higheat prices for thelt

0OULD COLD STORAGE COMPANY
Streets

Grey Nun and William
MONTREAL - QUE.

Patent Steel Cheese Vats Steel Whey Tanks and
Steel Clad Dairy Utensils
THE STEEL TROUGH AND MACHINE CO. LIMITED, TWEED, ONT.
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