., JULY 231, i)g.

e thgn half of the cream sent
to the creameries is Kept in cellars.
Quirown expefiments proved that we
{eould not keep cream sweet for thir-
ty-six hours, or for delivery every
other day, in ¢gllars which were as|c reater loss of fat in pasteurizing
tool as the ordinary run of farm'thin cream than thick. All 2¢ream
house cellars; also that the cream 'geparated at the farms should test

when left uncovered developed & petween 27 and 35 per cent butter fat,
strong cellar flavour and the butter
THE CREAMERY

had a tendency to Lecome rancid.
!{OWNER’'S RESFONSIBILITY.

When the m i8 pasteurized at
the creamery, the loss of butter fat
in the buttermilk will te greater if
the cream i8 sour than if delivered
in a sweet condition, There is also a

liable to cause loss of fat in the
skimmilk. The faster the milk pass-
s through the separator the less com-
plete is the separation, and a thin-
ner cream is given. One of the
questions often asked by patrons is:
“Why does my test vary so?”’ When
one knows that the speed of the ma-
chire, the flow of the milk, and tbel Keeping Cream in Water and Ice.—
temperature of the milk all affect the | We have found that the easiest and While asking tha pntrons to make |
test of the cream, it is ot dimCLlltEbrst way to keep cream sweet and improvement in their methods, we ‘1“;
to understand why it may vary cox-' clean in flavour is to put it in a shot not wish to relieve the
siderably. A variation in the test|gun can
does not rocessarily mean any loss
to the patson. Bvery separator has
some device for charging the test of
cr2am. In most cases the adjustment
is at the cream outlet. If 80, by

Fure Water,—The cows shbould have -tIZ‘I‘T-iY!;: t.'he e o i e
“& all ‘Hina# ait ADUBGASE Bupdly  of I\'.'l!l be 1':0!1*:1?. and by turning it cut,
pure water to drink. When cows are | khs sReere Wil
compelled:  to drink the water All the of the
swamps, muddy ponds ar s.uggisd which com? in contact with the
streams and ditehes, in- which there |OF Cream should be washed in luke
is decaying zrimal matter, including warm water, to which has been add-
thair own droppings, there is a i con- ed a small qguantity or |as they help t«
stant menacs to their health and other cleansing powder, and then
Jess the cows aré in good health, they theoroughly sctalded with beiling water
cannot give first-Class milk, Moreover each time tie ssparatcr
the mud, often full of foul germs,
which collects on the legs, flanks and
udderz of the cows and falls into the
milk at the time of milkir;, is a di-
rect source of infection.

#*

- . September Third

Is the day our institu-:
tions will re-open in all de-
partments. Last year we
had over 500 calls for stud-
ents. and expect more next
\year. Now is the time to
iget our syllabus, rates, etc.

 CREAM FOR BUTTER MAKING.

Ml i = ; | (By Geo. H.. Barr, Chief of Dairy Div-
‘ EE islon, Depsrtment of Agriculture,
RAILWAY iy raiheg

—AXD— | 'Ths manuiacture of butter in cream-l

: eriés or what is Enown as the gath-
; Staamshlp L_"IGG‘ ered cream plan is becoming more ami‘
—TO

more general throughout Canada. The
&t. John via Digby advantage of having fresh warm skim
+—AND— :

milk for feeding purposes, the desire
gosten via Yarmouth

to avoid the risk cf getting diseasc
«Land of Evangeline " Ronte.

other places where there are

roote or vegetables.

Keeping the cream for several

days at a temperature over fif-

ty-five degrees, .

Cows drinking water from stag-

nant ponds, cr the leakage frcm

harnyards.

CONDITIONS THAT ARE NECES-
SARY TO PRODUCE FINE-

FLAVOURED CEEAM,

s ;
Write to-day to
Maritime
Business College
Halifax, N. S.
E. Kaulbach -C.

PRINCIE

Ll

creamery
and  place it in a tank of owners and managers of their respon-

jce immediately after fibility to the
skimming. We can recomménd an in- See to it that the equipment
gulated tank. This tank is made with creamery
a epace of folr inches filled with plan- plied is
manuer,;

8.

water and patrons. They

may

of the

Ol

is such that

tle cream sup- A,
in their nerds from the mixed skim-

milk from a larger number of farms,
together with a lower cost of hauling
and, in most cases, a lower cost for
manpufacturing the bhutter, makes the
system popular with many milk pro-
ducers.

On the other hahd, the fact must be
rwoénised that in most cases a
change from the system of separating
milk at the creamery to that of
gathering the cream, has resulted in
an inferior quality ‘of butter being
made, for the reason that the quality
of the cream separaied at the farms
when delivered at the creameries, is
 not as fine as that from milk separat-
ed at the creamery.

Cream which is separated on the

int mill shavines on all siaes and

nm  the

insulated in

lined

Suca a is
ainly

hut it
T

( bottom. the esver 180 1 curately and ho

the

w

ng

same nmanit

be thinner. ot
tank

is cert

ith
le
ITrea

On and after June 23rd the train at
gervice of this railway is as follows:
12,04 p.m.
2.00 p.m.
12.57 p.m.
2.85° p.m.
7.50 a.m.

5.50 p.m.

P o .
ol garcs separator

+

milk a saver of |

tank ig next'’

wooden
WO 4 or

ice. An ordinary
{ best. All tank

~ Express for Yarmouth o adpdision
"Express for Halifax
Bluenose for Halifax
Bluenose for Yarmouth
Accom. for Halifax

Accom. for Yarmouth

e

Midland Division

P

P oy R e

should have
the
crea

covers 1 ¢
€18, 'onabie price paid for

of gal soda keep down tem-

Come h !
ectionery, Bi
Marmalad

1 R

d €3 (3
L AN Ay

Modern creamery
i
| 8iVe, and

ufft.’."

insulated | ingist on sueh low

- 4 ejquipmen: CIC
“11- nerature of the water and m. S e .
. it is an L.Oni

Jams,

prices for manufac- Sauces, ( annec

creamerymen cannot . - 3l
ymer AnnoT e L . 1 o
e ST, I!'\‘alilu
witi

get  afiord - 5 e

The modern appliances or to collect the Heintz I()H]Z‘llf} *

im-  cream at least three times a week.= (:Oi'll. I’L‘Z‘.S‘ BL‘LIH.\. Re

one lot,Chzap creamery equipmert and cheap Cl(')\'ci'. Salmon (18c. @an).

rer set in buttermakers may be Very expensive LLH'L{C Bottle Pickles (15cC.)
in the end to cream producsrs, B()th Can"ncdFi‘uit;\‘,’ful(l 1“)”}'”\.\.

Bread, Cake and Pastry

Mrs. S. C. Turner
WANTED

3 wise policy on
Takle IV part o! the producers of creem to

Lesping

sliows the nt

advantage

is used.
. the cre:m

Location of BSeparator.—; In some nln,
cases the separators are placed in the
cow gtahles. This may be g conven-
ien® a ' rangement, put it is rot by any
means a proper plac: for separating
milk, unless g special room, well ven-
tilated and lighted, ' is partitioned off
to exclude tha stable odours and
dust. This room should have a
smooth cement floor, which can be
easily cleaned,

Advantages of a, Rich Cream.—It is
doubtful if there is any one thing
waich injurcs the quality of gathered
cream butter so muchi as thin cream.:
Thin cream is responsible to a large
extent for the old sour cream flavour
80 frequently found on gathered

cream butter.
Many patrons have the idea that a gcols will ensure the highest cur-| 4 LARGE QUANTITY OF

large amount of cream shculd give a  Some people have recommended cool- | rent price and often g premi iy ad-
correspondingly large amount of mon- :ing the cream by placing it in a re- | ition.  This anvi:bler :)::0: : HIBES, PELTS. GALF SKINS
‘ & TALLOW

i
tank with water compared | turinz that the
with the best results we
by keepirg it in. the

cream was divided into two lots

and ice,
could
al's,

to equip the creamery

cells Sou
mediately after skimming,
set in the cellar and the o
water and ice.

0
Mrains. or tbe Midland Division -

t:: "l.‘t\xom?toflg(ﬁym( csxe;sp;innm ' farm can be delivered _to the cream-
945 ik sl Srom . Truro-at S.50.a, { ¥ In A8 good eccmdition: -as that
.8.30 p.m. and 12.45 noon connecting at which is separated at the creamery.
Trure Wwith trains of the Interco It is simply a question of the patron
onial Railway, and at Windsor with | who skims his milk at home taking
express trains to and from Halifax | proper care of the cream and having
and Yarmouth. it delivered to the creamery often
g .| enough.

boston S.S. Service| " ° admitted by all creamery au-

thorities that finer butter can be
; made from ecream which

is sweet
BOSTON-YARMOUTH SERVICE.

T
C

Salt.—When cows ha've free access
to salt at all times, they will keep
in better health, will give more milk
and ths cream from this milk will
have a hetter flgvour, and keep sweet
longer, chan when they do not get
any at all, or receive it only at in-
tervals.

TABLE 1V,
Length of
time kept.
Cooled in tank 36 hrs
B I AT i nae R
COUI I8 Bk L e
BEE B SRR . e e

|

Treatment given the cream. Average tcmp. Average acidity '

of cream.
52.8
64,5
53.0

63.7

of cream.
J57
470
165
250

Milking.—Cleanliness in the stable
is desirable at all times, but espec-
jally at milking time should the sta-
bles be clean and free from dust. The
udders, teats and flanks of the cow
should be brushed before milking.
Only bright, clean tin pails should be
used to milk in. Galvanized pails are
difficult to keep clean, and bad flav-
vorrs have been traced ‘to their use,

THE HAND POWER SEPARATOR.

The hand-power cream separator is
the most reliable and best method of
skimming milk at the farm,. and the
only method that can be recommend-
ed. Nearly all the separators on the
market will do efficient skimming if
properly handled.

These results show that the cellar
had three times as much acid as that
cooled in water and ice.

creamerymen and patrons shoald re-

wheh delivered at the creamery, than member that a reputation for finest

from cream which is sour and curd-
led. It is also well known that any
taint that may be in the milk or
cream will be to some extent carried
into the butter. Therefore, the pro-
ducer will see at once the responsibil-
jty resting upon him in securing a
fine flavored butter at the creamery.

In the production of fine flavoured
cream, the same precautions must be
observed as those which are necessary
in furnishing milk to separator
creameries or to cheese factories. The
following are some of the essential
ro:nts:—

Keepirz Cream in a Refrigerator.—

Beginning Sunday, June 23rd, 1912,
the favorite Twin Screw Steel Steam-
ships “PRINCE GEORGE" and
“PRINCE ARTHUR"” leave Yar-
mouth daily, exceut Sunday, after ar-
rival of Express and “Flying Blue-
nose”’ Trains from Halifax, Windsor
Junction acd Truro. Returning leave
LONG WHARF, BOSTON, daily, ex-
cept Saturday, at 2.00 p.m.

B e ]

St. JOHN and DIGBY

DOUBLE DAILY SERVICE.
(Sunday excsptad.)

R.M.S. “PRINCE RUPERT”
From St. John. From Dighy |

7.45 g.m.
Making connections at Dig-
by with express trains for
Bast and@ West and at St.
John with Canadian Pacific
trains for western pointe.

8.8. “YARMOUTH”

From St. J?\m. From Digby
From 8St. Jobhn 12.30 p-m.
alter arrival of C. P. R.
from Montreal. From Digby
about 4. a.m. ;

ey, forgetting that they are paid only | frigerator immediately after skim. .

for the bhutter fat in the cream, or ' ming.
t.hle‘ b:;.lt.eru:naade from the fat. { The !olluwi‘ng table shows the ‘re- his or her best and by having the
e cream sent to cream sulis of dividing cream equally mt,ov.:lme_t co-operation s .
gatbering creameries tested thirty per | two lots, cooling one lot in ice and | 3 iorw and harmony in
cant. fat, it would mean thousands of  water and the other ih a first-élass
dollars of extra money in the pockets refrigerator.
of the patrons from more and beiter
stock, and the quality of the butter
would be very much improved. i
Vessels for Holding Cream.—Many
! patrons keep the cream in earthen!
B # |
‘FEEDS THAT g;LLBINJggEANq;)H ator runs smoothly. Any trembling |crocks, or in open pails. Crocks are|
FLAVOUR UTT or shakitg of the separator while |liable to get brokem or caipped, and | ‘ ;
WHICH SHOULD NOT : f , |  There were 43 1bs. more ice used in
S ey skimming will cause a loss of butter |experiments. conducted \gt the O.A.C. ... . . ¢or than in the water. The
BE FED TO MILC b b B ahe miih - Dety meoted TOURY WNNE T SR Bt o Ve e
Cows. separator oil should be used, and it |earthen crocks if ckipped in any way, ‘: tf\ the pﬁ: S bai e st
Turnips and turnip tops. is well to make a rum about once in/ Cause an undesirable flavour in the?nil: ldegree‘ lr)welrg ;:2 th:‘ aciditz
Rape of rye. : i butter. Cream kept in is | :
Decayed ensilage. three weeks.. uging kerosene oil on . P Pon - was almcst twice as high. This is no
4 all th2 bearings. exposed to the air too much and for
Leeko,‘ onions or apples in large ot Yossnh. 1 MR o become’do‘;bt due toi the fact that ice and|
! quantities. b i | water will cool the cream much fast-
‘ o # | observed: (1) The speed of the separ- tainted. A well soldered plain bOt_‘»cr Bhes oll alr driven fast or worried by dogs. |
OIS OSUDES O foter mnst: b8 malitalued acespding ] oSG tia S abous Sl Wikee 8| s ; 3. Pure water should be provided
' TAINTS IN CREAM. ! ' PR L : The covers were kept on the cream : a e provided |
'to the directions sent with it. The | Gismeter and twenty inches deep 18| = ., 4n cases and there was fOT the cows, and they should be rro-
Cow's udders and teats in an' .1y reliable way to uo this, is tOftbe best vessel in which' to | |
unclean condition at milking| - |
| count the number of revolutions

' N ﬂ ’hibitﬁd ’I om d!‘inkin £ i
nc d ﬁerence n the a- ; B £ Sta Cant, umn- !
( | cTeam. lhs Style O{ cin is eaAsy to i ’ !
time. i i
;the er.nk by th? wﬁtch. A

only ke reached

by every one Joing

CASH PAID AT THEH
HIGHEST MARKET PRICES

TABLE V. ' MeKENZIE CROWE & Co., Lid.

Average temperature. Avergge acidity. Teca2 used |
Lbs. |
221
178 !

|

all the work relating to the cream-

lery and the farm. |

Cream kept in

Hand\ing arl Care ¢f the Separa-
tor.—It is important that the separ-

]
Refrigerator ... . ...D3.9 deg. :
ok i WEERE L i e DR T

.415 p.c.
230 p.c.

YOU WILL GET

For the Patron. ’GOOd Printing

1. It pays to make cows comfort-
able at all times.

2. It pays to treat cows with
variable kindness.
be

SUMMAERY OF
IMPORTANT NOTES.

'
.

.55 p.m

AND

Prompt Service

-AT-

Moderate Rates

L T

Your Home
Office

' Call or

samples and quotations.

The Monitor Press
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- |
i

In skimming, three things must be They should never |

i
|
]
]
|
|
|
!
i
{
:
[}
i

3
i

1
i

! practically i
| {vour of the cream at awy time. ipure water.
Milking in unclean stables. low | ¥ee? ”““; :t’:: :ﬁdyict" pw‘f;e;“‘t"w‘? Both lots of butter seored 43.5, 4 A DoX or trough containing)
e O

¥ : . | tank of . |
Using unclean, wooden, galvan- 'speed means loss of fat in the skim- | ™ ints for fi ur when fresh When |8alt, to which the cows have free ac-
ized or rust ilki % i, ‘ ; : | lots are mixed, the cream should be PINERS SO Sara o . ¢ f i !
Stpasating e S TR T ow of the milk e f Lo Lt three weeks old, the butter from the cess, should always be provided.

ithe separator should be uniform. (3) : | water and ics cooled cream  scored 5. Care must be taken to avoid

stable. 5 4 e S
Improperly c'eaned Separators. |The temperature of the milk should | WHERE TO KEEP THE CREAM. | 0. [ it and the other 39.88|feeds that will taint-the milk. 5
and for| Keeping Cream in Cellars.—A great points.

P. GIFKINS.

* ! . {
General Munager. Keeping th? cream in cellars or not be under ninety degrees, 6.

The udders and flanks of thci
Table VI shows the effect that dif- cOWS should always he washed or|
e | ferent temperatures have on the acid- | brushed clean hefore milking is ;com- |

| ity of cream Kept for different periods. menced.

A ,
i |

FURNESS, WITHY & C0., LTD|

STEANSHIP LINERS

LONDON, HALIFAX & ST. JOHN, '
N. B., SERVICE. !

From Halifax ‘

TABLE VL
Average temp: cream.

i

77

y
%/

4

Average per cent acid |
145
170
190
.210
510
150
.310
380
.165
.390

: Length of time kept.

| 36 hours

. 36

! 86
36
36
60

I 60
72
84
84

‘ll\e thls { It will be ohserved that when the' 7 Milk from a freshly calved‘:

Y ' / { cceam was cooled to 55 degrees soon  COW should not be skimmed until af-|

won a prlze | after skimming, it Kkept perfectly | ter the eighth milKing. !
last year.

|
|
{
i
i “

drop a card for
P

Y

AT ALY e d i, 4
¥ "/
: - = 7

- L2 A0 "IN
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root
cellar

From London.

Stsamer,
Jene 14—Kanawha

—Shenandoah

.-

July 6 :

BRIDGETOW N

to follow

From Liverpool

Steamer.

From Halifax. |
| | gweet for thirty-six hours, or for de—! 8 Only cream from cows in gq*o‘lia
| livery to the, creamery every ot'ner!health should be sent to thg cream- |

July 10 | ;
| day. This temperature can be se- | ery. :
1]
1

June $2 —Tabasco
July 23 |

‘|

| cured at most farms with the ordin- 9. Tin pails only should be used.
ary well vater if an insulated tank is| 10. Cream delivered every other|
used. If this temperature cannot be|day should be cooled as quickly as|
sacured with water a’one, ice should | possible to 55 degrees and kept at
| he used. that temperature or lower, If kept
To keep cream sweet for eighty-four | longer it ;should be cooled to under
'Ehours, or for delivery twice a week, | 50 degrees.
| it must he kept down to forty-eight] 11. Warm cream should never
degrees. To do this, ice must be used mixed with cream already cooled.
The lot kept eighty-four hours at fif- 12. Every patron sending cream to

Jyne 29 —Almerlana HE drawing was made

/ from a photograph of
the root-cellar with which D.
A. Purdy, of Lumsden, Sask., won
a cash prize in last year’s contest. In that last
contest there were 36 prizes. - There will be three
times as many prizes (108) in the )

1912 FARMERS' PRIZE CONTEST

Culy 13 —Durango Aug.

1
i

WITHY & CO., LTD,,
Agents, Halifax, N. 8.

|
{
i

H. & S. W. RAILWAY

FURNEBSS

) e

' >

be

Swimming Against
the Stream—

s

»

Accom.
Mon. & Fr

Read up

15.50
15.22
15.06
14.41
14.26
14.10
13.50

Accom.
Mon. & Fri.
e

Time Table in effect
June 17th, 1912.

l
}
|

Read down.

11.30
11.58
12.15
12.43
12.59
18.15
13.35

Stations |

Lv. Middleton AB."‘
* Clarence ‘l

{

Bridgetown

* Granville Centre|
Granville Ferry |
* Kayrsdale ’
Ax. Port Wade Lv.

*Flag Stations. Trains stop on signal.

CONNECTION AT MIDDLETON
WITH ALL POINTS ONH.&S.W.RY
INDD. A RY.

P. MOONEY

li

£

HUS you will have three times as many chances of winning a cash
certain amount of Canada Cement

prize. You donot have to usedny

There are absolutely no “‘strings’* to this offer.
50 ; three of $25; three of
farmers in your own Prov-

to win a prize.
There are twelve prizes for each Province (three of §
$15; and three of $10) and you compete only with other
ince and not with those all over Canada.
It makes no difference whether you have ever used cement. Many of last year’s winners
had net used it until they entered the contest. When you write for full particulars, we will
send you, free, a book, “What the Farmer Can Do With Concrete,”’ which tells everything
you need to know about concrete. It is absolutely free, and you are under no
obligation to buy *‘ Canada’’ Cement or to do anything else for us. /

WRITI your name and address on the coupon, and mail it. or'use letter or post card, and
: we will send you at snce the book and full particulars of the 1912 Prize Contest.

Address Publicity Manager )
' 504 Herald Building, Montreal

Y
//

Casada Comeat Company Limited

o
154

ty-four degrees was cooled in an  in-
sulated tank with water from the
wel at forty-eight degrees and
changed night and morning. It was
quite sour when delivered at the
creamery. *

We were able to keep cream . per-
fectly swest for cighty-four hours,
but it did'npt have the clean pleas-
ant flavour which is fourd on cream,
kept for shorter periods.

Keeping the crcam for lofiger than
two days at the farms has, no doubt
much to do with the old cream fla-
vour so commch in gathered cream
butter, and we can ccarcely expect to
have this defect remedied so: long as
cream is gathered less than three
times each week.

{

a creamery should provide ice for cool
ing it. ;

13. All vessels, including separator
bowl, used in the handling of milk or
cream, should be thoroughly cleaned
immediately after they are used, by
washing in luke warm water and

then thoroughly scalded with boiling '

water. A brusd is preferable to a

cloth for washing tinware or separa-g

TOrs.
For Creamery Owner<,

1. Pastsur:zing the cream will give
a better keeping quality of butter.

2. The use of a pure culture or
starter in gathered cream will  im-
prove the kleping quality of the but-
ter.

(Gontinul on: page 6)

s like trying to do a successful

business without advertising.

- And it Is not expensive to gain

desirgble publicity by the use of

! printers’ ink. Our Classified

Want Ads. cost little and are
read by nearly everyone.

Try them as a system tonic

EPCPLEEIPDODOBBNOFLIT
“BRINY DEEP’’ SERGE FOR
MEN; BLACKS AND BLUES.
DYE GUARANTEED. ASK
TO SEE THE STAMP—

. “BRWY DEEP SERGE" ON
EVERY THREE YARDS, -

on i By gty

¢ P




