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Cheese Department s
Makers are.invilcd to send contributions to # 

■ this department, to aik question» on mailers 
B relating lo cheesemakir.g and to suggest sub- 
I iects for discussion. Address your fetters to W 
I The Cheese Maker's Dc|iastawiyt.

Some Factories Closed for the

Reports from Eastern Ontario indi­
cate it large falling off in the make of 
cheese. Several small factories have 
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 
World's tstimate <>f 200,000 boxes as 
the shortage in this season's make as 
compared with that of 1907 would not 
be far oft the mark At present prices 
for cheese this will mean a lose to the 
farmers of Canada of $2,000,000.

A peculiar feature of the situation 
is that the price of cheese is not as 
high, by halt a cent a pound, as it 
was the last week of August, or before 
the dry season began, and this is the 
season when September cheese, usual­
ly the highest priced cheese of the 
year, is being marketed, ft can only 
be accounted for bv the fact that the 
trade in England has refused to fol­
low the advance in price of a month 
or two Ago. Receipts begin to show a 
large falling off and it looks us if the 
market should take a sharp turn up­
ward very shortly.

Chief Instructor Publow reports the 
quality of the cheese being made this 
fall as being very fine. It usually is 
at this season us conditions are favor­
able for making cheese of the finest 
quality. There is, however, not the 
striking difference between summer 
and fall cheese there was a few years 
bark. The quality is more uniform 
throughout the season, anil the sum­
mer make is gradually being brought 
up to the standard of the finest Sep­
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 
uniformity not only in the quality of 
cheese made in different factories, but 
in the quality made any time during 
the season.

Cost Nothing as Compared with 
the Benefits

Editor, Th» Canadian Dairyman 
and Farming World:—In regird to 
pasteurizing whey, I am only too glad 
to give my experience. 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 and we 
did not pasteurize it. We were very 
much troubled with "yeasty” or bitter 
flavor. Our patrons were very dissa­
tisfied with the conditions of the 
whey, the acid being very hard on the 
cans and the cream 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 es the new whey starts 
to run off the vats, we start the pump 
in elevate it t" the upper tank. We 
then turn oh 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 neat 
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
grees. Everything is in solution. 
There is no cream. We stir the whey 
several times during loading by tuni­
ng on the steam.

Our patrons say that the cans are 
much easier washed and we know the 
tanks are nothing to clean as cam-
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In closi lion in the

home diet rence to the
fancy hrai ade in Can­
ada may 1 lace. These
fancy bran merous than
they were ago. There
must he a -m at profit­
able prici manufacture
would not • They are,
however, 1 ted in pro-
vious issu and bought
mostly by 1. who like
something nary.

It is jus nether there
are not as ancy brands
being mad ient quanti­
ties to sup ket there is
for them. s are grow­
ling and t people who
can afford asing every
year. Bui reasing fast
enough an- in sufficient
number! y extended
effort on t dairymen to
take up th facture? We
doubt it ' would not
take much the present
output to 1 une market,
and unleai outlet else­
where the a drug For
the presen 'ill pay the
rank and 1 men to con­
fine their 1 ;ing the reg­
ular cheest Id that Can­
ada has b isful in and
practically orld’s trade
in Chedda It would
not be gooi -e up a good
thing foi ess stable,
though pr ig a larger
profit to t -r. who can
get sale fo However, a
fancy brai peal to the
more well-1 lie and com­
mand reai oney-maker.
Those whr id have the
means and lacing it on
the marko >, run little
risk of a ipital, busi­
ness exper !y of adver­
tising are success, no
matter hov d. For this
reason the factory had
better let 1 ne.

Of the f« -heese math-
in Canadf "Imperial,’’
and Miller ire the best
known. 1 venty years
since thesi iced on the
market ti about the
same time of manufac­
ture has n public and
it is not n into it here.
They are c l up in jars,
which, as i what the
ordinary e bring fancy
prices. Tl Is now sold
in prints, I of different
sizes. Th adopted to
lessen the icy jars, in
which the en sold are
costly and price to the
consumer very much.

MacLari-n’» “Imperial” Cheese has 
had a very successful career. It is

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
ture. It is found in almost every civ­
ilized country the world over, and a 
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 
bill of fare on railway dining cars, 
and in first-class hotels in Europe, 
Australia and other countries. It is 
perhaps the best advertised and the 
best known of any food product 
made in Canada. The originator of 
the brand was Mr. A. F. MacLaren, 
M. l\. Stratford, Out. That it is so 
widely known to-day is largely be­
cause of his personality and his splen­
did advertising ability, though tin- 
article itself was of a kind that would 
appeal to the class of customers it 
sought for. Mr. MacLaren retired 
from active connection with the bus­
iness a 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.

There is, and there always will be 
a limited demand in this country 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 countiy. 

j Perhaps, if they know more about the 
conditions under which some of it is 

I produced, their taste for it might 
wane. The MacLaren “Imperial" 1 
Cheese 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 cheese , is 
limited and some risk would be at­
tached to a venture in a field where 
competition 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 
go, but considerable capital would be 
required to carry the enterprise until 
a market was established. The or­
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 product.

A dairymen’s convention will be 
held in Chicago during the National 
Dairy Show which takes plAce Dec. 
2-10, inclusive. Subjects of national 
importance will be dealt with by men 
well capable of doing so. These sub­
jects will be of the highest interest 
to dairy farmers.

Can you suggest a new and better 
name for The Canadian Dairyman and 
Farming World? If so, do so and win 
a prize. Notice our announcement 011 
Page 3.

WHY DOES THE
IMPROVED 1908

u.s.
CREAM SEPARATOR 
Win So Many Laurels?
(] Became il ha* that «olid, low | 
frame; moil simple yel efficient 
bowl, holding Wodd’* Record 
lot cleanest skimming ; si 
convenience* ; and the 
running separator made.

» <JII you have cow*, | 
“ you need a separator, 

you oeedlhe best sej>-
Thato.

1Ü.S.

USimply send for catologue “No. 
IOO ' read it carefully, and we 

I leave it lo you, which i* best

Vermont Firm Machine Co.
BELLOWS FALLS, VT.

Prompt Delivery from well 
assorted slocks ol U. S. Separator* J 
in Sherbroose and Montreal, Que., I 
Hamilton, Ont., Winnipeg, Man., 
and Calgary, Alta. 48M

LOVELL & CHRISTMAS
WEST SMITHFIELD

TOO LEY ST., LONDON, 
UVERPOOL and MAN- 
CHESTER, ENGLAND

MONTREAL - CANADA
Our British facilities give us an 
unexcelled opportunity to pay

HIGHEST PRICES

BUTTER sal CHEESE

COLD STORAGE AND A MARKET
Butter and Cheeae Makers deslroui of 
selling t heir nroiuota In Montreal will 
always find buyers and excellent Cold 
Storage facilities at the

COULD COLD STORAGE COMPANY’S STORES
there. leading Factory men through­
out the Country have for years made 
use of these Stores as a market, obtain­
ing the highest prices for their Goode 
with Immediate payment. Write ue 
and learn how this Is done,

COULD COLD STORACE COMPANY
Grey Nun and William Streets

MONTREAL - QUE.

Patent Steel Cheeae Vats Steel Whey Tanks and 
Steel Clad Dairy Utensils

THE STEEL TROUGH AND MACHINE CO. LIMITED. TWEED. ONT.
It Is desirable to mention the 1

I

1 of this publication when writing to advertisers

I
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