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REPORT OF W. D. SAUNDERS
DAIRY AND CHEESS DEVELOPMENT WORK POR YBAR
Ending Nov, 30th, 1923, .

To March lst, 1923 I was only part time specialist, after that
time on to Nov. lst my entire time was given to the Bxtension work.

Prom Nov. let to Dec. lat only such time as was sbsolutely necessary
-u nvm Bxtension work., My time from Bov, lat to March lst, 1924
be given to work with the Exferiment Station.

Mr. H, F. Pralin assistel in this work until lst 1923 whem
he resigned. un:r.nu were made, however, to' get bis services
&t times when need in the event he could srrange to 4o the work at
such times. ‘Some assistance was given st times by Mr. I. 6. Gidson
but he also resigned about Nov. lst.

The development of the cheese factory work in the state has
occupied most of my time which has been available for this work. At
the present time cheese is being made at nine different points where
aseistance has been given by the Extension Division Ere as follows:

Spring Valley Fsotory
in Grayson County.

uuwm Pastory
in Grayson Gounty.

ounr Creamery
mko city.

Powhatan Mt:x
in Powha' County.
Oopl.o Pactory
in Westmoreland Co.

Minnieville Pactory,
in Prince Willism Co.,

Gold Ridge Pactory,
in Prince WHiliiam Co.

o.mrpu Paotory,
Prince William Co.

Hickory Grove Pactory,
in Prince Willism Co.

A faotory is bveing built at Stone House in Prinece Willisa
County and they expected to be making cheese in September, but
delayes for variocus reasons have prevented them from opening up and
they may not make cheese now until next spring. There is still
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another point in Prime Rilliam Comnty, J n:h.m
- bour{.n being built, but somehow nu not to get

is season. We sre expecting these lasttwo factories
-olhonanpunuﬂ.umm e

The
the vat put in at the Clover Creamery.
The Clover Creamery makea cheese to use up & oertain
on them all the
u:m‘:-. of

The fao-

at Powhatan started in May and has been running u.uu.-
out intermission ever since. This factory for the time it has been im
operation bas made & better record than any factory in the state, They
will sanufacture between four and fiwe red thousand pounds of milk
up to Janmary lst, 1984,

There will be some inoreased produe
tories that were operating last year, bdut it
been hoped for and that too in spite of the
io--uotohn-nnn.n to the b
-m for the cheese faotories.
-ana-umz-nmtuununm 1y
ooo,ooolu. of milk and mthmw—s‘l.tm
11 be made, something more probably thsn was made in 1922,
As the volumé of the oh made ts sale
& greater u..vpuan-.rm.u-th.mm—u
nuollﬂnmtmumnounuuﬁh basard way
such assistance as could be given bty the Extension Division. Resliszing
that &hu trouble was becoming soute efforts were made to make some
srrangement 80 &8 to have some regular to sedl this cheese as it
might become ready for the market, Witk thii
asked to meet the representatives from the various factories in ?ruuo
Willisas County and submit & plan for establishing |
dispose of their product. Seweral meetings were b
submitted & scheme for estadlishing an agency to sedl &ht cheese for all
the faotories. The faotories in Prince William were not enthusisstie
about it and in view of the fact that there did not appesr to be a suf-
fioient amount of cheese in sight to go into this marketing sarrangement
without adding too beavily to the cost entalled in selling the cheese,
the scheme was not insisted upon. Another plan which seess to be Setter,
certainly while the production 1is no more than it is at present, bas
been suggested and sdopted to & more or less extent, and by all the
faotories. Ajbrohr, already engaged in selling food products has been
to sell the cheese for all the facheri®s. He is kept in toush
with their production and what they have resdy to sell from time to time
and as it becomes available for distridution it is sold, shipments be-
ing made from the wvariocus factories to the purchaser direct; the charge




plan sagges nmr.w-nnnnnnm
faotories more than twice this amount to sell certainly while the
production is not greater than n h now. We are xa-uung that
all the faotories sell a8 offering
m beet arrangement for unuiu or their cheese we have been able

to find.
The Ir{ ttmmnmhloununpnlu-
(] m-im after it is made during the summer months has also beenm
taken up.

We find that in W of their cheese has

od -t-nuu‘ a8
tridutor of in that way building
Believing “."2
ve o
r better being put in the first
that 90 points being M in the

great lullnma to thé brokers in.
up to the time no
uuummoturrmtm
cond grade is proposed to be sold
brokerege concery, but im
mmt:upttm

dietribution can uu. where 1T 1s made or at least that it is
Yirginia, the factory brand we expect too to appesr on
box of cheese, this to be stamped on the box st the factory and
quality to be determined by the brand stamped on it by the inspector
when it is Imspéoted.

_ST0RINC THS CHEESS.

We have found that the cheese kept in the storage rooms at
the factories is subject to various things that affect to & more op
less extent its walue. Ais for instance ruts and mice cut into it.
Mokds attack it and the skip
and the skipper hatohes out,
the cheese and further that the cheese loses considersbly by shrink-
age due to high summer munwn'. and even when paraffined the fat
at temperatures up to and above 90" leaks from the cheese csusing the
paraffin to seale off thereby bdringing about a condition making it

J




This is really the"storage argument® in favor of
putting cheese in cold storage.

The grading of the -hoou is also facilitated materislly shem
put in cold storage becsuse the grader can visit the cold storage plants
after & lot of cheese bk been put in, seversl tons for instance sad |

n.nu-muxnuﬁﬁmou-‘nuim-mm
-n{ 3 to examirie one cheese made on that date. With
::fuunt p to the boxes the grader can §et over a lot otb

in & few hours as has already been stated.

Another thing in favor of putting the cheese in cold storsge
is that the price advances almost invariably towards the end of the

e prioce,
the factories storing lt and nu will -—k- them more ineclined u do
the same thing unother uuon.

Zelas

We 414 not feel that it wes worth the time and expense to go
to the fairs with our cheese exhibit as we had done in previous years
80 ocontedited ourselves with an exhidit at the State Pair at Richmond.
We really had s more attraotive exhibit there than we have ever had
vefore. We were able to srrange for the installdtion and operstion of
& small refrigerating plant end some very modern cases in which to ex-
hibit our cheese, the cases being merchaniocslly refrigerated and & shall
tank with an samonia coil providing lce water and this fsature kept &
orowd around that end of the exhibit all the time. The cheese sent in-
to the Pair was taken at randeosf from the ¥arious faotoriee and for that .
Teason only represerted about the average quality of ocur Virginia cheese,
if that. The two best were found to be cheese s0f gool™guality smd m
others were only fair. The cheese after the Pair was over were all
sold to the Dutch Market and were sold
trade. They were exhibited along with the ribbons taken at the Pair
in their windows for several days before being offered for sale.




I was able to attend the Ch
in January, the discussions I heard were interesting and instruotive
I was allowed to examine the cheese that poored highest and slse
one scoring lowest,"&® well as some scoring between these.
£ind in the average cheese any quality that was much if any better tham
our cheese and not as good as some. The lower scoring cheese were very
inferior in my jJudgement, mhm not as good as some of our inferior

After being in Ni at this meeting I felt encoureged
‘about our work in Virginia, it did not appear that we were trailing seo
far behind them after all. r

I was aleo able to attend the National Dairy Show at Syrscuse,
N. Y. The cattle of the various dairy breeds shown and tbe equipment
of all kinds used in the manufscture and handling of milk were most
interesting, the large exhibits of cheese and butter too indicated the
extent 88 which these produots were manufactured in this oountry.
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from gett. away from the r ‘8.
gosd produc We have now & pr
80 & year, This 4

1005 a year whi uanm
yoar as follows

0,000
, 000
0,000
X
X

Or at the end of the five r period a productiom of 6,400,000
1be. Estimated em:a of 1bs. of milk per cow it would re-
quire 16,000 cows to the milk for that amount of cheese.

If we estimated for the milk produced (1923)this year on & basis
of 3000 1bs. per cow, and thet would be likely as sush as got to the fao-
torjes from each cow om an saverage, it would requi.
cows to produce the milk that was made into cheese last year.

interested in its menufscoture and we should be able to go slong with it
and inorease production materislly from now og.

The bWy-products of the n_‘ruhro of cheese, the whey cream and
the whey also have value. The whey cresm is being saved and merketed
in two of the faotories and amounts approximately to about 3 lbs. of fat
per 1000 lbs. of or sbout ten pounds of fat from a vat of milk,
This fat has been s at from 40 to 45 cents & pound, samounting to abowt
.00 & day. When this cream is sslvaged it about pays all the expenses
of making the cheese, the whey being returmed to the farmers for feeding
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g milk for the cheese factor-
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faotory will
itions would be made to the herds after the first

ad
two years by reason of the faot that calves bred would be coming in.

undertake to oa:
000 snd 16,000 cows be producin

This would mean that at the end of the five year period that

between 15,
Considersble &
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ber of cows to be provided at the end of the five year period, when we

It is likely thet at the end of the five year period the heifer calves
would expect to have 16,000 cows.

bred and raised would amount to nearly one fifth of the required num-
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