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E. Island,”’ in which he strongly advocated the
feeding of our raw products to dairy cattle, and
getting better returns for our oats and potatoes
than we could by shipping them in a raw state at
great expense for freight. Mr. Dewar emphasized
the fact that where farmers had free access to
shipping ports and sold off most all of their raw
material, the farms were producing less and less
each year, while in dairying the land was becom-
ing more productive.

At the evening meeting of the association,

Premier Haszard and many members of the l.egis-
lature were present, and took part in the discus-
sion.

Mr. Mit-

On the second day of the meeting,
chell held a cheese and hutter makers’ class, when
many of the makers present took part in the dis-
cussion of the art of cheese and butter making.

Dairymen on the Island complain of the ex-
cessive railroad rates on chcese and butter from
the factories to the shipping points. They com-
plain that in comparison with other products,
especially fish, that the rates are not proportion-
ate. This is not as it ought to be. Dairying
needs all the encouragement it can get, and it
does not seem just right that fishermen are paid
bounties every year in their business while the
dairy companies have to tax themselves pretty
highly in order to have inspection and to build
up a somewhat new industry that is of para-
mount importance to the future of our agriculture.

F. T. Morrow, who is inspector and instructor
for the whole Island, gave an exhaustive report
of his work for the year. He found little to be
desired in the quality of the out put, and reported
makers to be doing their work in a careful man-
ner; and also reported that all factories were well
kept, and cleanliness the rule rather than the ex-
ception. Dairymen have had good prices of recent
years for their products, and they seem now to be
paying particular attention to the cow and her
feed, with a view to increasing the amount of milk

produced without increasing the herd. This is

the lesson P. E. Island dairym:3n must learn if

dairying here is to become a principal and per-
w. S.

manent business.

Whey Pasteurization Gaining
Favor.

Pasteurization of whey, tried in 56 factories in
Western Ontario last year, is rapidly gaining
favor among patrons and makers, there being a
large number of additional factories adopting it
in 1909, the patrons in not a fjew cases initiat-
ing the movement themselves, and in othet cases
cheerfully increasing the allowance to the makers
for doing the work and supplying the steam.
Only in a very few instances where it was tried in
1908 has it been voted down at the annual fac-
tory meetings, and these have been at factories
where the pasteurization was not properly done
in 1908, owing either to lack of adequate facili-
ties or lack of necessary zeal and effort on the
part of the maker. Generally speaking, the idea
is making marked progress. The increased feed-
ing value of the whey, due to retention of the
fat and delivery of the whey in swect, wholesome
condition, appeals strongly to the intelligent pa
trons, also the saving in tinware, the greater
ease in washing the cans, while the advantage from
a manufacturing standpoint in the making of
prime goods, and overcoming bitter, yeasty or
goosy flavors, appeals especially to the makers.
Generally speaking, pasteurization of whey ap-
peals to patrons as a better proposition for them
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Improved Transportation for
Cheese.

Editor ** The Farmer’'s Advocate .

months the usual educa-

During the past few
interests

tional campaign has been waged in the
of the cheese industry, and a great deal of valu-
able information and gound advice has been pre-
sented to the cheegsemakers and patrons through
the medium of factory and Institute meetings,
conventions, and the public press. The produc-
ing side of the business having thus been well
{hreshed out, it should now be in order to hear
from those engaged in distributing Canadian
cheese in the various markets in Great DBritain,
so that we may learn their views and profit by
{heir criticism, in so far as it appears disinter-
ested and well founded. I would like, therefore,
to quote a few of many letters recently received
from the leading firms in the cheese and butter
import trade in I.ondon, Liverpool, Bristol and
(3lasgow, which were written in response to an
inquiry from the cargo inspectors employed,
under the direction of the Dairy and Cold-storage
Commissioner’s Branch, at these ports, who asked
for information touching the condition in which
our cheese was landed during the past season,
with particular reference to heated cheese. It
is noteworthy that, almost without exception,
these firms say that they received no heated
cheese last season, or else such a small quantity
as to be practically unnoticeable, this, despite
the hot summer we had and the abnormal con-
ditions which prevailed in September and October,
caused by drouth and smoke from forest fires,
which detained cheese cargoes in the St. Law-
rence for days at a time. 1t is difficult to esti-

FOUNDED ..,

bhoxes arc reported as ¢ gcale-boards greasy . ud
appearance and flavor spoilt, overdeveloped hy
heat.’ On August 1ith, 4,429 boxes arrived
< most of this shipment badly heated, grease COIL
ing through the hoxes, and flavor completely
spoilt.’ On August 17th, 7,893 boxes ; * seale-
boards greasy, appearance spoilt; flavor of many
of them also completely spoilt.’ The report is
similar until September, when it says, ‘7,138

hoxes - some of these have clean scale-boards
hut many of them are greasy, and general appear-
ance has suflered.’ From August 2nd to Sep-

9Gth, this firm reports on 45,358 boxes

heated condition, ex 19 steamships.

“In most of the above-mentioned
the boxes have also been very roughly
and have arrived here in bad-
Their report is dated
other reports of a
which ia bad for

temhber
arriving in
They add :
shipments
handled 1 transit,
iv-broken condition.’
September 27th. Several
similar character were received,
the trade.

Comparing the evidence of 1900, as quoted
anove, with that of 1908, as contained in the fol-
letters from cheese importers in  Great
is apparent that an enormous saving
has been made through iwmproved facilities and
intellicent supervision at ports. IFollowing are
representative letters received from T.ondon mer-

’

lowinrg
Britain, it

chants :
Copy of letter from The Co-operative Whole-
cale Societv, dated January 7th, 1909.—“ In re-

plv to vour letter and inquiry, sent on behalf of
the Dairy and Cold-storage (‘ommissioner, at Ot-
dated January 2nd, permit me to say that,
for the past few years we have, with pl@usuro,
noted a gradual improvement in the condition,
on arrival at both lLiverpool and London, of Ca-
nadian cheese, which 1 do
not doubt can bhe safely as-

tawa

Dinah of Lawnridge 127799

herd of S. J.
31st, as

Jersey cow, representative of I.yons., Nory

auction on March

than the manufacture of whey butter. o
S mate the additional revenue received Irom our
. cales of cheese last year, on account ol the fine
Churning Difficulty Overcome. condition in which the cheese were delivered on
Editor ** The Farmer's Advocate '’ the other side, but it must have reached a very
To-day, on page 354 of ““ The IFFarmer’s Advo- large sum \Very few appreciate this fact, our
cate,”’ 1 read an article on trouble in buttermak- present admirable transportation tacilities  now
ing. Several years ago [ had {he saume trouble. being taken as a matter of course ; but that very
My son was at the O A. C. at the time. He diffcrent conditions existed eight jyears ago, 1S
came home for a few days, and 1 told him my clearly shown by the evidence of Professor Jas.
trouble. He advised me to keep my cream in a W. Robertson, then Commissioner of \griculture
moderately-warm place, cool my cream before ad- and Dairying, given before the I’arliamentary
ding or putting in the crock. stirring a few min-  Committee on Agriculture, in March, 1901 in
utes every time 1 added the fresh cream: twenty-  which he said
four hours before 1 was ready to churn, he said, a . )
. [.ast season our cheese trade got the worst
set the cream nearer the stove, add two quarts . .
) ‘ cetback from poor boxes and heated quality 1t
buttermilk, or the same quantity of separator ... ot It is now 1n 1 | ;
. A . s . ) ol 34 . 5 NOV a recarious ¢ 1
milk previously soured until it was thick (the ) | L sl
: r : e : ) do not know of a time when 1t was 1moa  more
sour milk is to ripen the cream), stirring it well, i - o .
doubtful position than it is at present We ot
often, and then churn at the temperature marked iyt ; i
: : ) . good prices in the summer, but hot weather in
for churning on the dairy thermomeler—6.1 degrees ]
) = : ' ) Aucust and September caused the cheese 1o he
in winter. My butter came all right, and was a8 Jated. and much of it : od T |
¢ Lo 11U of 1 was lande U v 1
good as could be made. 1. J. T . . ; e e ngland
poor condition It looks as if we might receive
1i } \ . ) \ this summer of 1901 to the extent of <O 000 000
According to the (unxnx.nml \\'2.\11\'“\ 1“‘”"\' less for our export cheese trade. hecause of the
Iv, J. A. Ruddick, Dominion Dairy and Cold-  pod imipress !
: el L] _ : T ion made o Fnoland  Tast vason I
storage Commissioner, Ottawan, estimates the in- 4, :
. . . poor  condition in  which much ot it wa
crease in the value of the home consumption of .00
butter, chaese and milk for 1907 over 1900  at
$10.000,000, and points out that if this amount Further on the Commissioner gave the follow
were added to the value of the exports for 1907 ing detaus
the total would be largely in CXCess of any pre L) (I (EA creoa amemorandum, tarnished b Y 1
vious record. mmportin fir in Great Pritain renortin
_— —— quantities of e delivered in oa heated e
Durineg the vear 1908, 50,9202 cheese were dition after A UL P B TR TR On Aueust Ond
shipped from Montreal to Manchester. as com- 2 961 hoxy vl e} Voot reba iy
pared with 45,370 in the preceding season and appear: o

advertised

¢ribed to the improved means
of transit, both by rail and
boat We have practically
had no cause for complaint
of the cheese heing heated,
more particularly during the
last two or three vears. Go-
ing back prior to this period,
say, ten years ago, or be
fore. we had frequent cause
for complaint of heat in the
This leads me to
sayv, answering your second
paragraph, that we think
the improvements during the
last decade, in the matter of
ocean carriage, have brought
about very good results.”

cheese.

Copy of letter from Lov-
¢ll & Christias, Limited,
L,ondon, dated January 4th,
1v0y.—“ in reply to yours
ol the 2nd inst., speaking
irom our personal experi-
ence, the percentage of

heated cheese throughout the
season has been prac-
nil. During  the
warm weather, we brought
all our cheese in cool-stor-
age, at a small additional
freight, and found this pre-
) caulion was of great advan-
tange, because the cueese
arrived in perfect condition,
and the saving in the weight
covered the extra
cool,

past
tically

al, Ont., to be sold hy

not quite,
havinu the cheese in
storage. In our opinion,
improvement in the carry-
last ten years, and, as
we do not think
We believe

(shrinkage) almost, 1l
incurred by
ordinary
been a vast
during the
season 1s concerned,

expense
instead ol
has

cheese

there
ing of
far as the past
it could well have been improved on.
this is the general teeling of the trade here, €S
the part of those who have taken

pecially  on
’
on the vessels.

advantave of the cool storage
Copy of letter from Andrew Clement & Sons,
Limited, London, dated January G6th, 1909.—“In

our opinion, Canadian cheese have carried much
hetter the last season or two than ten years ago,
better attention having been given not only to
the carrving, but also as regards the handling
of the the other side, and the discharg-

e of this end.”’
Rowson,

boxes at
same at

('ovy of letter from
{td.. I.ondon, dated January “th,
(heese—Our experience  is  that only a
of the imports from (Canada thi
internal signs of

Hodgson & Co.,
1909 i—~““(’nt.od
limited

quat 1 Pty g season

have shown anyv external or
heat We <hould not think 5 per cent. of the
entive quantity received into this country, where-
{en vears avo, probably fully 25 per cent. of
he coads arrvivinge suffered from the defect Te€"
ferred 1o Revardine the ocean carriage and
Tanehin of butter and cheese, SO far as T.ondon
concermval, there has been a gradual improve-
1 i the laxt fifteen years, and more €s°
( o the time that the ° cool-air ’ stow-
bes bewen adopted on two lines of steamers,

(e Thomenn and the Allan lines.”

W. W. MOORE
Chief. Markets Division.
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