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FARM AND DAIRY

ariation of from

eight to 16 per cent in tests due to
the thoughtless and careless handling

of the separator, milk, or cream
ho variation of the speed of the
bowl of the separator causes a differ.
ence of from two to 15 per cent in
the test of the cream, depending on
#9® the variation of speed. The variation
. in steadiness of the bowl makes @
Selecting Milk for Starter  wide  difference. depending on the
Ont. 8mount of vibration. The amount of

 Fre Brown, Grenville Co.
- o aisie flush water used makes a difference

When sclecting milk for starter I uy groat oo 10 per cent in extreme
make it a point to get the best milk caseq ynd from one to five per cent
coming to the factory, morning milk j, ordinary cases. The temperature
preferred if cooled ai the farm of the milk makes a difference of from

I @t in touch with ome or two ong to five per cent, greater variation
men who make it a Eruhm of fur- being eaused in extreme cascs
nishing good milk to the factory, then  pgig developed in the milk will
make it known to them that I am have an effect on cream density, This
depending upon their milk for the is not the case when separating is
condition of my starter done at milking time, but when the

I bave two cans for holding starter night's milk is held unti] morning
The one which has been washed and or vice versa as is the case on some
scalded and left to air from the day farms. As the separator howl clogs
Brovious 1s 8gain scalded with dry the cream will gradually  becorrs
steam and taken to tho weigh stand, thicker until the cream will not flow
into which the milk intended for Another cause of variation of test
starter is strained through two thick- is imperfect straining of the milk be-
nesses of cheesecloth direct from the fore soparating. The milk should al
owner's can. ways be strained through a fine wire

Even after seleoting good milk for strainer into cans. Over the recoiv
a starter great care should be exer- ing can a piece of close cotten cloth
cised in preparing it First, 1 see or flour sack should be placed. (For
that all utensils are perfectly clean, convenience this coull be fastened
using only clean water for washing with a strap around the ean) This
and scalding with dry steam if pos will catch all sediment fnd will give
sible.  After the milk has been well the separator clean milk
pasteurite’ I cool to 70 degrees F., If the separator is fed unev enly, or
then add culture and try to maintain at any time during the run the inlet
that tem:erature if at all possible by should be clogged by dirt so that the
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placing <he can in a tank of water, bowl does not take the full inflow of

whioh will protect it greatly. mi wide variation in test of cream
I use two giass sealers for holding must be expeeted

culture for propagating starter, s Users of separators may sometimes

that one can be filled with the pas- *tate that their cream sorew has not
teurizsed milk before culture 1s adnfu been changed in years, and that their
The culture does not require to be as cream should test now as it did years
heavily seeded as the starter when ago. The fact that the screw has not
preparing it as it will not be used for been changed is good reason why the
proPacating till later in the day. By cream test should not be the same as

[ ollowing these rules I have carried When the separators were new. With
the same culture during the whole use the cream scrow wears off and
season with good results takes the cream further from the

.centre of the buwl and therefore pro-
duces a thinnes eream Thick cream
is produced by drawing the cream
C. A. Metealf, Saltcoats, Sask. from thé centre of the bowl and thin
There is probably no one thing in by drawing from a point nearer the
conncetion with commercial dairying outside.
which causes the putron so much un. If the bowl is not washed properly
easiness as the variation of the test after each operation, this will also
of eream sold to receiving stations effect the test. If the openings are
and creameries. This variation may mnot all clean and free from dirt the
not only result in the patron being capacity is effected We have been
dissatisfied but also causes the cream- told that some farmers do not wash
ety buying the cream uneasiness in their separator bowl after each opera
holding harmonious relations with tion Any farmer or farmer’s wife
the patron practising such neglect has no regard
It has been my experience, first as for public health The separator
oream producer aud, second, as a bowl removes substances which
eamery manager, the com- system of straining will remove, and
plaint of test variation is on account if this matter is allowed to remain
of the patron not having a full un- in the bow even an hour after finish-
derstanding of the causes which affect ing the run, it is an ideal breeding
the density of percentage of fat in place for millions of the worst kind
hand soparator cream. It is the of bacteria i
i of all reputable creameries t is impractical under farm condi.
hat their agents and employees be tions to operate the separator in such
very careful to obtain acourate re. a WAy a8 to secure an even density of
ults in sampling and testing. Un- cream, but the farmer should "use
less the samplo represents a fair aver- every care to secure as even work as
e of the cream delivered, the test, possible. The ereamery patron can,
i will not at i

Why Cream Tests Vary

fore, the fire requisite him regarding his treatment way
test is an acourate wlso give him insight into many
things of inestimable worth The

must be weli understood by
atrons who have observed the work-
gs of the separator, or who @
the cream themselves with
and farm testers, that theio is 1
ariation in the percentage of fat in

an who knows the most about his
business is always the hest satisfied

Much of the dissatisfaction of
patrons with their cream test and
erce monthly rhqn.- is caused by their
0 cream. A variation of from five separators being changed. The cream
cight per cent in test with no may be thin one day and thick the
ange in the cream screw s not at next. In such cases vatron cannot
unusual, and this difference is get & uniform test, Beparators
argeable to the varying condition should bo changed only at the
the machine from time to time ning of the month~—M, J
t we have known of instances Victoria Co., Ont,

~churming that is more of a pastime than a labor
That's the kind of churning a MAXWELL's
“FAVORITE" does. The mechanism 1850 per-

fect—s0 smooth. And it gives splendid results,

ey ™HE 27
"FAVORITE" CHURN so{iven
is used in thousands of ies—in Canada—

dairi
Australia, New Zealand, S. Africa and Denmark. It
produces butter with & minimum of effort. Used in

Agicultural Colleges. Prased by Governmet lospectors | Suon s et e
s the finest butter maker in the world, Al roller bearings (not ball)
Get your dealer to demonst
DEPT. umighe fonturan of the AN, Dark oak fnish with gold |
D “FAVORITE" (with Bow Lover) | aws i, |
DAVID MAXWELL & SONS, St. Mary's, Ontario || SoMin cightsizes 2 |

Ridgetown Creamery
For Sale, Cheap

Apply to
JAS. IRELAND, RIDGETOWN, ONT.

CREAM W ANTED

Toronto consumes daily the milk
and cream from over 14,000 cows
and

Butter E'""".h Cane 1e butter trom over 70,000

M
w Want CREAM Pay Express
WE Pay Every Two Weeks
Write ux

BELLEVILLE CREAMERY, LTD.

Belleville, Ontario

cows. We need your cream.

Toronto Creamery Co., Ltd.
TORONTO

13 Church St.

CREAM WANTED

Cheese Factories are Closing for the Season
How about your Cream|?
We will buy your Cream all the year through
Returns are made every week
Ship your New Laid Eggs to us
We pay highest prices for both Cream and Eggs

THE BOWES COMPANY LIMITE

74-76 FRONT STREET E., TORONTO,\ONT.

95 AND UPWARD

—— SENT ON TRIAL

" AMERICAN
CREAM

SEPARATOR

giving splendid sat
Thousands In Use ;" wisodid ot
furnish & brand 1l mad,
perfoct skimming separator for
e mor cold. Mak
»

ning, casily
of

Twenty-Year G Protects You
rlully low prices and high quality « on and "

innipeg, Man.
Writ today for out eatalog and see S your s what s

B., and T

maney saving proposttion we will make

AMERICAN SEPARATOR CO. Bos 1209 Ba nbridge,
We pay highest Prices For

MALLAM'S TRAPPERS GUIDE

rench or English

And Remit
Prumpt Iy

arge

3 sommiwion, sud evd mo
same day goods are received. Mil.
Noms afdella Joid trappers sach
year. Deal reliable house, Weo
arethelargeatin out inein Crosde. Writetoday | asking.
1

o A JOHN HALLAM, uwme 25507 . TORONTO
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