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. THE CHEI‘.‘;SE FACTORY.

cheese. New cheese ought to- dry
on the outside for a few days until
a good rind is formed and then they
may go into a room containing a
more humid atmosphere where they
will dry out less; in fact they will
cure better. One reason why our
people complain that the cheese is
too dry is that the makers have to
make the cheese firmer to stand the
hot curing rooms and the cheese is
dried still more in such rooms.
The building above the ground
can be built fifteen feet longer to
accommodate a boiler room at the
end right on the ground, as it will
be necessary to get a foundation in
the ground for the boiler. The rest
of the building above ground can be
divided into a making room and a
store room for supplies. The floor
of the making room should be well
supported from below to stand the
heavy weight wupon it. It should
also be double thickness with tar or
something similar between, to pre-
vent water running through. It
must also be remembered that the
insulation from the warmer rooms
above must be secured for the cur-
ing rooms. Of course it is under-
stood without much emphasis that
the inside of the building should be
properly ceiled and painted.

Ventilation of Curing Rooms.

For ventilation of the curing
rooms I would run two galvanized
iron pipes one foot in diameter
through the roof, one for an inlet
of air and the other for an outlet.
On top of the inlet 1 would have a
funnel with a vein to it so that it
could always swing on a pivot to-
ward the wind. The air would then
flow down the funnel into the room
below and the air in the room would
be forced out of the other tube. For
times when there is little air moving
a steam jet may be inserted into the
outlet. A small jet of steam es-
caping will cause a surprisingly
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strong current of air that will make
a partial vacuum in the -curing
room and of course air will rush
in through the inlet.

The Sub-Earth Duct System.

For buildings that cannot be built
on a side hill I would recommend a
sub-earth duct for ventilation. The
ground is warmed in summer and
cooled in winter down to a depth of
about ten feet. To secure an even
low temperature we must go down
ten or twelve feet. Air drawn
through a long tube laid in the
ground at that depth will be cooled
and a curing room built above
ground but well insulated can be
kept at a temperature of 60 to 65 de-
grees Fahr. There are three im-
portant points that must be ob-
served in securing a good sub-earth
duct: First, depth in the ground—
the first ducts were not put in low
enough to cool the air. Second, sur-
face of duct in proportion to size of
room—the air is cooled by coming
in contact with the walls of the
duct; the first ducts were too small
in diameter and not long enough;
the air must pass along slowly.
Chird, the curing room must be
properly insulated from outside
temperatures. The approved plan
up to date is to dig a trench ten
feet deep and one hundred to two
hundred feet long, and Ilay down
about ten rows of six inch drain
tile. A brick chamber is built up to
the ground at each end, and the
aarth filled in. One of the brick
chambers is connected with the cur-
ing room, while on the other one is
erected a wooden tube not less than
twelve inches in diameter and fifty
feet high (at least higher than sur-
rounding objects). On the top of
this long tube is a funnel as de-
seribed before, that always faces the
wind. An air outlet is placed in the
top of the curing room. The wind

blows down the tube, passes slowly
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along the tile, where it is cooled,
and then enters the cooling room.
The warm air of the room passes
out of the outlet at the top. The
curing rooms owned by Phil. Kas-
per, at Nicholson, Wis, and W. P.
Hamm, Xohlsville, Wis.,, are ven-
tilated in this way, and are easily
kept at 63 to 66 degrees, in the hot-
test weather. The patrons do the
digging and pay for the tile, ete,
and the cost is from one hundred to
two hundred dollars. Such a duct
in a cellar cooling room would be a
good thing. The patrons are paid
for their trouble and expense not
only in better cheese, but more of it,
as the cheese not only do not dry
out so much, but it is not necessary
to make them so hard.

DISCUSSION.

Mr. Nelson—What do you think
of this lactic ferment?

Mr. Decker—Our cheddar cheese
that we make is an acid cheese, that
is we have to develop the souring of
the milk to a certain point. This
is caused by certain germs that get
into the milk, in fact all the changes
in milk are caused by different
classes of germs that get into the
milk. The most common fermenta-
tion is the souring of the milk where
it thickens. This lactic ferment is
a certain germ that is put into the
milk; cultures are put into a little
milk and a starter made. By put-
ting this into the milk we can secure
the proper ripening. I believe it is
a good thing where we are getting
bad millk.

A Member—Can’t we get a uni-
form cheese by having lots of
cheese factories, if the factories co-
operate and get one uniform way of
making it?

Mr. Decker—I do not think you
can get as even. Of course it is bet-
ter to have instructors going from
one factory to another and keeping
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the makers in the right line, but I
think it is a mistake to build too
small factories. We certainly have
as much milk as they have in Can-
ada and I believe that our disadvan-
tage is in having too many small
factories.

Mr. Nelson—How far ought milk
to be carried from the farm?

Mr. Decker—Oh, four or five miles.
It is better to have milk haulers
than for each patron to take the
time to haul his own milk. One
man can do the hauling of the milk
for eight or ten patrons, and the
patron saves his own time and also
the time of his team and does mot
have to keep a milk wagon.

Question—Does rich milk  make
more cheese than poor milk?

Mr. Decker—Yes, it does. It does
not increase the yield in proportion
to the amount of fat, but it makes a
richer cheese. For instance, three
per cent. milk will make cheese that
contains about 29 per cent. of fat.
Milk that is 4 per cent. will make
cheese containing about 38 per
cent. of fat, and 38 per cent. of
fat cheese will bring a higher price
on the market, and you can figure it
right back to the fat content of the
milk.

Question—Is the Babcock test the
right way to pay for cheese?

Mr. Decker—Yes, sir, it is.

Mr. Hoffman—Our cheese men try
to make us believe that that rich
milk isn't worth as much for cheese
as poor milk, and they therefore
want to buy our richer milk
cheaper.

Mr. Decker—For any kind of
cheese the more fat there is the
more cheese and the better cheese
it makes.

A Member—Can’t you get the
water hot enough with heater vats
to clean the utensils.

Mr. Decker—They do not do it;
it ought to be boiling hot. You can-
not kill those worst germs unless
you get a very hot temperature,



DISCUSSION.

A Member—Will freezing the ‘milk
hurt the cheese?

Mr. Decker—I mever find any
trouble from that, but there are
makers who claim that they have
found trouble.

Mr. Root—Is mnot Canada better
adapted to making cheese than Wis-
consin is?

Mr. Decker—No,
are just as well
Canada is.

A Member—I think the same rule
applies to fruit growers as to cheese;
we all know thaf they produce bet-
ter keeping fruit in Canada than
they can in portions of Michigan
and Wisconsin, and I think that the
same rule, in a measure, will apply
to cheese making in Wisconsin.

Mr. Decker—The fact is that we
do produce just as good cheese,
some of it, in Wisconsin, as they do
in Canada.

Question—How can we get our
cheese marketed without shipping
to Chicago and sometimes having it
come back?

Mr. Decker—There is a market at
Milwaukee where cheese is sold un-
der contract. I am in hopes that
is going to meet that difficulty.

Question—Have we obtained any

sir, I think we
adapted to it as

advantage by virtue of the law
cutting off the making of filled
cheese?

Mr. Decker—Most certainly. The
filled cheese was a great injury to
the trade and we have gotten higher
prices already since the law went
into operation; the demand is bet-
ter.

Question—What would you rec-
ommend to make cheese in, a vat or
a kettle?

Mr. Decker—The vat is used uni-
versally for American cheese.

Mr. Nelson—I found Ilast season
what I called a kind of abnormal
condition of the milk, along about
the latter part of June, and I found
that in order to get first class cheese,
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I had to cook the milk to about 110
degrees. What do you think caused
that?

Mr. Decker—That is pretty hard
to say though I have found it in a few
factories. I will say this, that we
get a good deal of bad milk from
these germs that get in the milk.
They produce bad flavors. These
germs may be in the milk when it
is received in the factory in a dor-
mant condition, but as soon as the
milk is warmed up, they begin fo
grow and it will cause trouble. It
has been stated that a cheese maker
ought to know when he takes
the milk in at the factory, if it is
bad, but if these germs are in a dor-
mant state, they cannot be detected
until the milk is warmed up. Dur-
ing the past year we have worked
out what is known as the “Wisconsin
Curd Test.” We take a sample of
each patron’s milk in a pint jar, and
we put all of these jars into a tank
that has a wire rack to hold the bot-
tles in place, and the tank is closed
up tight. We heat the samples up to
98 degrees, put in ten drops of ren-
net extract and wait until we get a
firm curd in the bottom of the bottle;
then we leave it at a temperature of
about 98 degrees to ferment. In the
course of six or eight hours we open
up the bottles and in some cases the
germs have developed a gas, and if
there is gas produced in any one pa-
tron’s milk, it will show jt—the flavor
will also be developed. In this way
we can trace down the gas or bad
flavor. In a brick cheese factory in
Dodge county they had considerable
trouble with gas last year; one maker
had been obliged to leave the factory
and two others had had trouble—one
of them a student; the milk came in
apparently all right, but in about
twenty-four hours the gas would be-
gin to be produced and the cheese
would huff up, so that they were los-
ing three or four cents a pound on
the cheese. These two men had done
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their best to find out the difficulty.
The student then called on me and
asked if I could give any suggestions.
I suggested the use of this curd test.
They put it into operation. and soon
located the trouble in two out of
thirteen patrons’ milk.  They then
examined everything carefully to see
if they could find any sort of dirt
or contamination in the milk. They
tried each cow’s milk, in fact they
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made twenty-six tests altogether,
and finally located the trouble in
three cows’ milk; when that was
kept out they had no trouble, and
the use of the test in that case saved
at least three cents a pound on all
the cheese made after that. A circu-
lar will be issued by the Dairymen’s
Association along in the early
spring which will explain that test.




