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cover the cost. (Par
with o baver of alo
the (‘v\miuprmrmi of

chivih s o wrapping-naterial consisting of bwo thicknesses of parchment paper
weerh, While 15 b recoenized that the nse of Parehfoll will not: prevent
mould op the box o i expected fo pravend it from reaching the buticer.

Consideration was given te ihe treabment of the box-timber with lwquid mould-proventatives,
hut 1t was found ¢ facilition for carrving out the work on s scale were not available.  Wull
supplies of Parchfoil could not he ’m{»mm(i during Febroary, sipplies gr:zdw Hy iner
hy the end of Marceh practically all Saranac hoxes being *m\lwod at the gead:
this material.

As the result of the consistently faveurable reports received from Lmuhm regarding  the
wire-hound substandard box it hay heen decided o delete the unwived standard boy from the ]1\1 of
those upproved for the export of butter.  This decision was influea By the nuraber of brealages
of standard boxes comparced with boxes of other types, the cost of wiring which would be reqitived to
prevent hreakages, and the fmw'u;g in timber.

Owing to t]w wide range of the varietios of timber suitable for cheese-crates, the same difficultios

have not arisen in that connectron.

ol bt

ased, and
gstores were lined with

Wury Burrer.

Gradings of whey butter totalled 1,484 tons, an increase of 76 tons over the previous vear's figure
of 1,412 tons.  The quality still shows (uns‘do"v,«h.\ roow for m‘pwv duent, and more skilled mnf”ing
of 1 h“ raw waterial is needed.  Whey butter is digposed o bo second-grade creamery. Tt
is used exclusively for cooking and process purposes and does not enter into the sphere of the
higher-gualif standard article.

CHEESE.

Some 89,996 tong of cheese came forward for grading, and of this total, 12,306 tony, or 20-90 per
cent., were graded as finest, 63,927 tons, or 76-61 per cent., as first, and 2,233 fons, or 248 per cent.,
an under first.

Taken as a whole, cheese-quality for the period under veview must be regarded as fairly satisfactory,
showing a slight mmprovement over the }')wvimm year.  The principal faulfs are still openm:ss and
monld. SMHOL troubles were less genexal, though still a major problem in connection with cheese-
manufacture.  Apart from openness and mould, adverse reports {rom f) ur bLondon officers velate chiefly

to a lack of Cheddar character and an inclination to bitterness, with harsh. mealy bodies.  Broadly

surmmed up, however, London rensrte were eneouraging and indicate T?htlt New Zealand cheese is well

received i Britain (md INProving reputation from vear to yeur,

With regard to mould, sn experiment was conducted at the Wellington grading-stores in April
to endeavour to ascertain t},e elfect of handling on mounld-developmeit, it being <on%1de ed by some
that rough handling of the cheese n wetor s was o likely canse. ',,‘,‘rw expeviment gave inconclusive
results, but served to indicate that if conditions i1 the curing and storage rooms were pmpm‘ly controlled
wonld was unlikely to penctrate even a cracked cheenc.

Cheese made from pasteurized milk during the year votalled 88 per cent., while 57 per cent. were
wax-coated, the comparative pelcentaﬂcs for ‘rhe preceding year being 87 <Li.d 60 respectively.

From early March onwards a large number of factories, especially in Taranaki, diverted from the
manufacture of cheese to butter and casein. As this change-over has been made earlier in the season
than usual the output of cheese for the dairying season as r‘r)mpa‘i'ed with previons seasons will probubly
be affected.

The position of a number of the smaller cheese-factories, particularly in the Manawatu and southern
Hawlke's Bay districts, has somewhat alteved sivee last soason. It Wi antic ipated by those In control
of seme of these companies that the differential provided hetween butter and cheese, under
the Government’s purchase sche mc, would help to consolidate the nosition of the smaller cheese ¢ O PAnies.
This, bowever, does not at present appear bo T Le entivelv the CHse, wnd W bhese smaller units are h»(()ntlmu,
it would a} )[)(‘dl that some ad]u,sﬂant may he nece as the resdt of this unwm 8 \/prr enee,
The additional working-costs, which bear more heavily on cheese than on AmH, ories, make the
position of the Mlld“ul companies very difficult.  In some of these cuses factory buiidmﬂb and plant
are in a bad state of repair, and in need of immediate attention.

7,”(““!'

CasEIN.

New Zealand casein continues to be in keen demand on overseas markets, due to its uniformity
and high quality. Casein prices, particularly toward the end of the financial year, have been very
favourable, with the res UJL that comparatively early i the season o larpe number of cheese-factories
switched over to the manulaotire of this product. {t 15 probable that in the autumi of this year a larger
number of factories were engaged in the precipitation of casein thai at any previous period in our dairying
history. Grading 1s not uompuibow and though occasional gradings arc carried out at various places
in the North Island, Wanganul 1s the only centre where the Service is conducted with continuity.

“asein graded during the year totalled 1,326 tons, as compared with 2,141 tous for the previous
yearj a decrease of 815 tons.  According to Custoins reburns, howww exports for the year amounted
fo 4,185 tons, valued for Customs purposes at £218,433, the comparative fligures for the previous year
bemg 3,404 tous, valued at £163,235.

Rucraping or Burre AND UbRRSE.

Rather more regrading than usual wes caveied out imt season, the object helng not so much to
check the grading as to btudy bhe efiees,of stornge on datey-produce, with o view to J.Adémé ibs vondition
at time ol delivery on the Home market.
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