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The average price received
for cheese was 36.30 cents per
i pound. The average net value
per pound butterfat to patrons
was 7221 cents. The net value
hundred pounds of milk was
48. The average pounds of
milk to make one pound of
cheese was 11.07

PASTEURIZED MILK

It is again evident from the
reports recelved that pasteuriz-
ed milk increased in produc-
tion during 1061. Three plants
fn the area of Charlottetown
and three in Summerside con-
tributed to the increase. This
has taken place every year for
the past 12 years or more

The total amount of milk
i pasteurized during 1961 amonnt-
ed to 15011125 pounds. This
was an increase of 1282349
pounds over 1960 or about 9.34
per cent. Gross value of milk
and cream amounted to $658 .-
948.88, which was $15.606.41 more
than in 1960. The total amount
of cream pasteurized was $243.-
847 pounds. This was 64,026
pounds more than 1960. |

ICE CREAM DOWN |

There was a decrease in the |
sale of ice cream during 1961.
A total of 960,064 quarts were
reported sold, In 1960, 1,033,048 |
quarts were made. The decrease |
was 72984 quarts or 7.08 per
cent. The gross value amounted |
to $375,192.30. A decrease in va-
lue of $36,767.30

The grading of butter from
the seven pound sample was
done as In previous vears. The
general quality of 1961 could be
eonsidered much about the same
as in 1960; although there was
a slight decrease in Canada
TFirst Grade.

According to the grading re-
port for the year 5,303,829 pounds
were graded. A total of 95.12

cent was Canada First
Grade, 4.8 per cent was Canada
second Grade, and 0.02 per cent
was Canada Third grade.

In 1960, 9533 per cent was
Canada First Grade, 485 per
cent was Canada Second Grade
and 0.02 per cent was Canada
Third Grade. In 1961, 7.59 scored
93 points and over. In 1960, 2.15
per cent scored 93 points and
over. In 1961 91.31 per cent was

. graded. In 1960, 93.85 was grad-

od.
QUALITY OF CHEESE

The report on our cheese qual-
ity shows that between Jan.
1 and Dec. 31, 701963 pounds
were graded. 72.2 per cent were
First Grade, 25.64 per cent were
Second Grade and 2.09 per cent
were Third Grade. 36.79 per cent
was bonus cheese.

In 1960, 1,018,193 pounds were
graded, 85.25 per cent was First
Grade, 1390 per cent Second
grade and 83 per cent Third
grade. 49.07 per cent was bonus
cheese

According to these fzures,
our cheese lowered in quality in
1961. One of the greatest causes
for this was the poor roads and
weather that prevafled during

milk for cheese was too old
arriving at the plants to make a
higher quality,

In 1961 there were 3,752 churn-

represents
nearly all the butter made dur.
the year and s 87 churn-
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the early spring months, The |

sey resigned during the year to
accept a position with the fed-
eral government and this va-
cancy was temporarily [filled
by Cyril Connick, who was ap-
pointed to the staff of the dairy
division as dairy inspectorr.

With exception of one, all
fluid milk plant managers paid
their producers on butterfat
tests performed by these men
The Fort Augustus Cheese Fac-
tory also paid their producers on
the government test

Frequent visits were made fo
creameries for the purpose of
check testing cream, at which
time all equipment used in the
testing of cream was carefully
checked for accuracy. When
check tests were made on the
cream, the results were com-
pared with the factory test.
When a difference was found,
the manager was informed
about it

A total of 11,043 milk and
cream samples were tested for
butterfat for the year 1961.
DAIRY HERD IMPROVEMENT

The Dairy Herd Improvement
program has had a very suc-
cessful year. Three new associa-
tions were organized during the
year, namely, Crapaud, Corn-
wall and Hillsboro, making a to-
tal of 13 associations with 287
members representing appro-
ximately 2,890 cows.

During the year 1383 cows
completed their lactation period
with an average milk produe-
tion of 8,650 pounds and 3139
pounds of butterfat. This is
an increase over the previous
year of 674 pounds of milk and
24.7 pounds of butterfat with

herd
When a cow completes her |
lactation, a certificate of pro-
duction 1s issued to the owner in-
dicating the ear tag number of
the cow, pounds of milk, fat and
| the number of days in milk. |
During the year 29648 milk |
samples were tested for DHIA
members, and 3,444 farm visits
were made on behalf of increas-
ed dairy production.
IMPROVEMENTS TO PLANTS
The North Wiltshire Cream-
ery Company, The Morell Co-
operative Creamery and the Sun-
shine Island Dairy have hard- |
surfaced the grounds surround-
ing their plants. This makes them
much more attractive and pre-
vents dust entering the plants
during the summer months, A
buttermilk drier was installed at
the Morell Creamery and a large |
addition has been made to the
plant for this purpose.
The manufacture of “Tri-Milk
| in Amalgamated Dairies, 8 u m-
merside, is one of the most
| important advances in the dairy |
| business during the year. The |
i for the ture
| of this milk is expensive and |
‘l modern. The process consists of
duplex pasteurization also vac-
| reation, homegenization of Grade
| A quality milk. The product is
|of excellent quality with coli- |
| form negative. The milk is ex- |
portable, because it has good |
keeping qualities; it is placed |
lon the market in quart and
pint waxed paper -eontainers. |
The company has the only plant |
of its kind east of Burgesville,
| Ontario at present. |
A new SIG butter printer has |

try Products Division of the
| Canada of Agri- |
culture has come up with a
yolk color chart which may yet |
become a standard in the h—t‘
dustry. |

Color of an egg yolk is de- |

pale yellow yolk unappetizing
and others object to a dark yel-
low color.

With this in mind, the Poul-

ingly
SANITARY TECHNIQUES
Failure to develop or main-
tech-

Not only could the new color
chart set a standard for all of
Canada, but it could be used' tain effective sanitary

yolks, the problem can be
overcome easily by altering the
diet,

D.A. Fietcher, special pro-
jects officer with the Poultry
Division, stated the task of
creating a new yolk color chart |
more than three years ago.

Working closely with the
National Research Council's
paints and ofls research labor-
atory, he tested about 200
shades of yellow before settling
on a representative group of
15.

Having determined the 15
shades of yellow, Fletcher and
his colleagues put the colors
on metal disks, each of which
contained a hole the size of a |
yolk to facilitate the job of
identifying the kind of eggs |
preferred by the average com-
sumer.

Visitors to the Royal Winter
Fair in Toronto, asked their
preference in yolks, umani-
mously selected numbers six to
10 on the color scale —re-
jecting the top five as too dark |

HALIFAX SEED CO. (P. E.1.) LTD.

High-Yield
aAAN \

GARDEN AND GRASS
SEEDS Now AVAILABLE

® Timothy and Clover

® Grains

® Grass Mixtures

® Fine Grasser

FOR
INSURANCE ON YOUR

Get
Shell Gasoline with TCP!

| TCP in Shell Gasoline neutralizes the effects
ASK FOR PARTICULARS OF OUR | of harmful engine deposits . . . helps smooth

out engine roughness . .. helps restore lost
"FLOATER" POLICIES |

horsepower. You'll find your dollar goes farther
Hyndman & Co. Ltd.

with Shell—and so do you!
The Oldest Insurance Agency in P.EL

Livestock & Machinery

For fast,
dependable
delivery phone

EXchange 0-0000

*Sheil's Trade Mark for this unique gasoline additive
developed by Shell Research, Patented 1955

Your Shell Agents on P.EI are:—

Robert C. Barwise John W. Skinner

Ch’town and West Ch'town and East
(Malpeque Rd. Dial 4-4816 Kensington Rd. Dial 4-4044

CHARLOTTETOWN - MONTAGUE - ALBERTON
SUMMERSIDE

For Your Spring Needs

Garden & Lawn Fertilizers

Treat Your Seed With -

® PURA SEED

® CERESAN M.

® SEMESAN BEL

Freel Seed Catalogue

available on request

72 Queen St.

HALIFAX §

CO. [P.E. L] LTD.

Charlottetown

FERTILIZERS

Here for spring Is our ship-
ments of farm Fertilizers and
Limes. You are sure of quality
when you buy from your
C-op. So Mr. Farmer this
spring use quality fertilizers
and Lime. Give us a call and
we witl deliver to your farm.

SEEDS

For your spring sowing we
have In stock a full variety of
all the regular seed mixes . . .
so don't hesitate, come In to-
day, you will be sure of get-
ting highest quality Seeds
plus lowest possible prices at
the Co-op.

FEEDS

Mr. Farmer have you tried Co-
Op Feeds yet? If not It Is time
you have, because the bal-
enced ration in our better
feeds keep your stock healthy
ond growing. So no matter
what your feed need, don't
hesitate to call on us for all
your Feeds.

POTATO WAREHOUSE
PHONE 436-2258

FEED WAREHOUSE
PHONE 436-5114

SUMMERSIDE CO- OPERATIVE ASSN

At FEED WAREHOUSE
Phone 436-5114
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