
'

■

.

'

:'

.
e.Ea'\EE;: ^

-

■VyE'p - '

:v;

/

;,'i.

If the Dairy Commissioner vjere to undertake 
experiments this summer along the line 

and taking rich cream from

it\ to warrant some discrimination in favor of 
the average whole-milk product. 4o my mind,
both for storage and for export, the question is cooling cream, ... , ,

much whether the butter be made from arators, and present the results to the public m
as whether the form of illustrated lectures, such as Geo. H. 

unpasteurized Barr gave us last winter, I think that a great 
deal of benefit would accrue ; and, at any rate, 
it would offset the wrong ideas so often suggested

Then, if the instruct

Legislation to Govern Cream 
Separator Business.

of[ some
SI'] I-

not so
whole milk or hand-separator cream, 
it be the product of pagteurizcd or

Editor *' The Farmer's Advocate ” :
In considering the subject of how the introduc­

tion of cream separators has affected the price of
creamery butter, one is confronted with so many Apart from the effects which the farm separa- 
factors that separately or collectively influence tQr hag hnd on the creamery business, there is no 
butter prices, that only the closest intimacy with doubt that dairy butter has very materially im- 
the trade can permit of intelligent discrimination pr0ved through its use, and that a great saving 
between these influencing factors in accurate pro- has been effected over the milk-setting system.

Phis has been recognized in the leading markets 
by the establishing of special quotations for 
" separator dairy,” which range within a couple 
of cents of creamery butter.

While the cream-gathering system is 
upon mam creameries, especially those in outly-
in,r districts and where competition is excessive The only influence I know of that farm sep-
and the cost of drawing milk too high, at the arators have had on the price of gathered cream 
same time the farm separator has wormed its butter is that, unfortunately, for a number of 
wav into territory that does not come under years, patrons did not know how to properly 
either of these heads, and it will continue to do handle separator cream, and the quality of the 
so us long as creamery management does not pro- butter was affected.

the equitable return of the skim milk in quite an extent overcome during the last four or 
and wholesome condition. It is not five years, by general dairy education and the 

that the cheese good work of the creamery instructors in teaching 
patrons how to take care of their separators and 

properly, and the cream-gathering cream-

cream.
by the separator agents, 
give half lheir visits to the cream producers, 
there should be some improvement noticeable in 

of farm-separator cream before 
II. WESTON PARRY.

ors

the general run 
very long.'

Oxford Co., Ont.portions. .
Unlike Denmark, whose butter industry exists 

upon a national basis, and whose standards and 
prices are entirely dependent upon foreign mar­
kets, the Canadian butter trade is becoming
more and more a 
first, with export demand only for, the surplus. 

Thus it will be seen that statistics may be 
t and especially export statistics, which 

time represented the bulk of our butter
have de- 

entire

Must Take Care of Cream.
forced

Editor “ The Farmer's Advocate ” :matter of home requirements

misleading
at one
production, but which of late years 
creased to but a small percentage of our

statistics of the export tradeig’
This condition has been to

output. Naturally,
can be compiled with a far greater degree oi ac­
curacy than those of our home markets, of which 
merely approximate (or otherwise) estimates can
be obtained. , . ,

According to the Dairy Commissioner s report, 
the exports of butter in the fiscal years 18VU to 
19U8, inclusive, averaged, per pound as .ol ows . 
1890 17* cents ; 1891, 10 cents; 1892, 18 2-u
cents’; 1893, 18 2-5 cents ; 1894, 19 4-5 cents ,
1895, 19 1-10 cents ; 1896, 17 4-5 cents ; 189,
18 1-5 cents ; 1898, 18 1-5,cents ; 1899, 18 Jo
cents ; 1900, 20 3-10 cents'; 1901, 20 1-10 cents,
1902, 20 3-10 cents ; 1903, 20 2-o cents ; 1^04 '
19 1-5 cents ; 1905, 18 7-10 cents ; 1906, 20 u o
cents ■ 1907 (nine months, ending March 31st),
22 1-5 cents ; 1908, 22 3-10 cents. From these
figures there is nothing to imply that the advent 
„t the hand separators and their widespread intro

1896 have had the effect to keep

vide for 
a sweet
to our credit as creamerymen 
men should have had to show us the lead in this 
important matter, by pasteurizing the whey.

It is questionable if farm separators would 
ever hove become so popular if pasteurization of 
the skim milk had become a universal practice in

cream
fries are making better butter to-day than they 

did before the introduction of the hand sep-ever
orator.

in some cases there is no difference in price 
between whole-milk creamery butter, and cream 
gathered creamery butter, but often it is from 
i to 1* cents per pound. There is more difference 
in price for export butter than there is for the 
local market.

M.v opinion is that manufacturing butter on 
the farm has more influence in lowering the price 
of creamery butter than sending the cream to the 

Generally speaking, people will not

creameries.
Now farm separators are here, we must make 

the best of it, and, with organized effort, there 
should be little difficulty in teaching the farmers 

much easier thing to cool and take
thanthat it is a

care of 25 or 30 pounds of cream
This sort of thing

uroper
it is of 200 pounds of milk, 
fulls to the maker, as a rule, and rightly so; but 
at the same time, it would be a big lift all round 
if the instructors put in every other visit on the 

.the cream producers.
creamery.
eat as much dairy butter as they will creamery. 
Xny condition that lessens consumption reduces 
prices.

I do not believe there is any use trying to 
fight the cream-gathering system of buttermaking. 
Cream producers see so much difference between 
1 he creamery skim milk and that from the hand 
separators, that they are decidedly in favor of the 
latter.
methods of gathering 1 he cream, and the patrons 
taking proper care of it at 1 lie farm, as good but 
ter Can lie made from il as is made in u whole-

cream wagon, among
'The names of the different makes of separators 

sold under all sorts of 
I have

duetion since
down the price of creamery butter. .....

Thus far, this article has dealt solely with the 
export side of the question, and if the quality of 
hand-separator creamery butter is generally in­
ferior to that made from whole milk separated at 
the creamerv-and no butter buyer or maker is 
likely to dispute the fact-then, the gradually ris­
ing prices paid for export butter must be due to 
British market conditions, over which we have
little or no control, as well as, to a large extent,

o' errad ng ÎÏ such conditions are anomalous, separator by the agent at the time of setting up 
tVnroducer wH ever look for the best prices the machine. At present, separator agents can 
vossmie under any Circumstances, and while a sow -seeds of dairy heresy which may require a
^ I n! irradine might regulate export prices, generation of honest effort to eradicatsystem of fading m ght régula ^ yet Thifj should not be done under the nose of a
the transition 'period through which the butter in- paternal and ever-watchful Department of Agricul 
dustrv seems to be passing must influence prices Lure. Separator agents should be compelled 
fn a "seesaw manner,1 just as the home consump- uphold the interests of the dairy industry in ply- 
, . nr decreases according to the state jng their vocation, or quit.
f°tv 111 i *v market the conditions of production As already remarked, the names of farm sep-of U.erntmey market, the .cond,up^ „rators uri. legion, and so is their quality. There

aI1 These "influences which affect the price of but- are a few good ones, and a lot of poor ones but, 
not difficult to discern, but 1 cannot to my knowlege, no dairy school in the land has

lowering of price in markets, or any „„ yet shown courage enough to warn our daily
experience, .attributable farmers from investing in certain makes of ma­

chines, which their experience and facilities lor 
testing must have placed them in a safe position 

It is ridiculous 1 o say that my sep- 
ill do good work if properly operated.

the market

I
legion, and they

conditions, and by all sorts of agents, 
thought that there should be some 
lation governing the sale of farm separators. I or 
instance, no separator should be sold without an 
automatic speed indicator, or without a card of 
directions, stating, amongst other things, that 

bowl must be washed and scalded every time
should be cooled

areare
: sort of legis-

i
With manufacturers adopting the bestm

t he
it is used, and that the cream

immediately after separating, such>El milk creamery .
The chief cause of a depreciation in price of 

butter from the hand separator is that many of 
the separators are not properly cleaned, and the 
cream
and kept cool until 
The producer of the cream is therefore responsible 
for the lower price, and he is the only one 
suffers from it, so it is up lo him to remedy the 

Many skim too thin a cream,
it should not lie less than 30 per 

Lack of cooling is the greatest defect in

■ !f
is not cooled immediately after skimming, 

delivered at the creamery.I
who1

20 tot rouble,
25 per cent . ; 
cent.
handling the cream a l t he farm.

| h

r
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- GEO. IT BARIT* Dominion Dairy Branch.m is5 ter, are
. trace any

individual cut in my own
the introduction of hand separators.
In the Province of Quebec, where the business 

has necessarily been upon an export basis from
mfnnrv uo I have recognized no lowering of aijator w 

prices on account of hand separators, and, apart because there are machines now on
From the creamery which I operated for the Pro- that will not do so.

■ i Cmormnpnt where nrices were maintained, tors that will skim 
iVnmspite of lower-grade butter being produced neither block m. nor have excessive loss in the skim 
in spite 8 . : .... lo gathered cream, milk. These facts can he ascertained atthrough w hole milk gi f,x Jienc(| j have seen, dairy schools, and I think the time is past when 
apart from my Perso butter selling on the feelings or pockets of the separator companies mg all the abuse the hand separator received
week after week g*-th,EholTrffiTk creamery butter. ahould be spared, at the expense of our dairy there are still many good points in favor of its
the Boards as^ high ah 1 1 bu hut lhese are farmers. I don't believe that is what our dairy use. Go to the man who has used a hand sep
ihis may not be as schools are equipped for. arator for one year, or for five years, and ask

The average farmer does not produce as high him what he thinks of it. and in 99 cases out ol
One reason ftir 100 he will say , ‘ ‘ The warm

calv es, pigs and colts is excellent, and this alone 
is worth considerable.”

Don’t Make Butter at Home.■a?

i$pMNaBy*;
Editor " The Farmer's Advocate ” :to

The hand separator is just now engaging the 
attention of farmers, dairy men and patrons of co­
operative cheese and butter factories in 
F.dw arc!
knowledge, and have* condemned 1 he use of hand 
cream separators entirely, 
taken up by our institute's during the past win­
ter, and has been well discussed.

to do so.
Prince*

f-Æ
BSH.

Some have spoken withoutIsland.There are very few separa­
il nila 40-per-cent. cream.

This matter has been
our

Notwithstanel-
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facts. Ontario, 1 have metwith’"diflerent’fondit'ons1,0where the home market 

is the chief consideration for the greater, part of 
the* vear and the production of a good storage

• i nf the time Under these con- onlv about 20 per cent,
article t ■ , noted that farm separators obvious. They are expected to make a trial ol
11 '°n®’ , ' nv noticeable drop in the price of the machine with milk before leaving, and so. lo
have , ., ; just as was my experience in avoid delay and a bitch of any sort, the cream
1 ETE so inis it been here, and, except in ex- screw is set for a thin cream: but, of course, tin*
1 ie . ‘ V . ‘ butter made in whole milk cream- agent is careful to say that this can lie adjusted
ceptional <-t - than that made in path- later to suit special requirements. Agents would
enes commands n COU1.SO the speculative ele- not be quite as thick on the ground if every farm
wed-cream p * ■ buvin’g butter for export or buying a separator demanded that it actually
1Ut " if The East is accentuated to a far skim a 35 to 40 per-cent cream, with normal
purpose. buying butter for storage pur loss of fat in the skim milk One of my patrons
greater e i and how well is this exempli- in the Fast demanded this, and it took lum 1 1

1,1 conditions which prevailed in the but- weeks to he supplied with a separator, and only 
. . , i. , lutter oart of this winter, when after l lie fifth machine

tel ma that so much butter was held in others had been tested three to five times
it transpirec , .(h qYironto, Hamilton, St There are farmers who think that the more cream

Here, again, they get, t ht* more butter, but ihis class is not 
difficult to educate by the huttermaker himself if 
he goes at it in the right way.

This question of richer 
t ant one,
rich cream is easier kept sweet than thin 
is less bulk to cool and handle.

skim milk for my« a quality of cream as he should.
ihis is that separator agents invariably leave 
their machines with the cream screw set to take

The reason is arator agent, for he.
he knows, and just a little more, especially if 
lie thinks he can make a sale.
who has never used a separator in his life, and 
perhaps would scarcely know one if.he saw it, 
but who is constantly crying- down the introduc­
tion of the hand cream separator, and saying.

dairy

Do not ask the 
of course, will tell you all

sep-E rif cream.
tp

SI. Do not ask the man

f'•
IS

*!ii ' ' Those machines are going to ruin our
He imagines a whole lot of trouble

But, in-
business.
that is not likely every to hot her him. 
stead, ask t In* man who is in a position to knowE
and speak on ttiis quest ion.

In reply to some questions, Air. McDougall, the
N IT, said : 
All things be- 

than whole

■ poses 
Tied in • he a ml 1 hewas installed. I >«tirv Superintendent at Sussex,

' The hand separator is all light.
•ream will keep better, 

lie also said that the huttermaker at

-t

mg equal, 
milk.”
Sussex creamery made his St. John prize-butter

and

Montreal to
and Ingersoll stored goods.

abnormal conditions are met w 
the competition

Thomas ith in disrethen,
garding quality in
S1 ' ' Ififun The T b o v e it can he gathered that

nertence cannot trace any depreciation
the introduction of hand sépara 

di(Terence in t lie * Rial

from cream separated by patrons at home 
* nt to the factory, as it had a better flavor than 

the cream taken from the whole milk which was 
Those are arguments which 

weight and not only* prove to
lower

t o secure■ cream is a very impor 
there being no doubt whatever that

There 
ami it ran he

t while
ITT". the factory, 

llould Carry some
fa fillers of P

in • ■at 1
exmy

butter values to 
vet there

I F 1 and all th- hurried more exhaustivelyV is sufficienttors.
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FOI NDFD is viTHE FARMER'S ADVOCATE.
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