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IE FAFÏM . September Thirddeal mcee than half of the cream sent when the cream is pasteurized at 
to the creameries Is Kept In cellars, the creamery, the loss of butter fat 
Our own experiments proved that we t„ the buttermilk will be greater if 
could not keep cream sweet for thlr- the cream is sour than if delivered 
ty-slx hours, or for delivery every 
other day, in cellars which were as 
tool as the ordinary run of farm

the beet time to separatethat reason, 
the milk Is Immediately after milk
ing, A low temperattre Is also 
liable to cause loss of fat in the 
sklmmllk. The faster the milk pi 
es through the separator the 1< 
plcte 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-

•i mRailway « S. 5. 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 
get our syllabus, rates, etc.

Write to-day to
Maritime.

Business College
Halifax, IM. S,
Kauibach C. A,

PRINCIPAL

in a sweet condition. There is also a 
greater loss of fat In pasteurizing 
thin cream than thick. All 2cream 

house cellars;; also that the cream j separated at the farms should test 
when left uncovered developed a between 27 and 35 per cent butter fat. 
strong cellar flavour ahd the butter I 
had a tendency to become rancid. j

com-
TIE CARE OF CREAM FOR BUFTER MARINO.#tt*******************

DOMINION ATLANTIC THE CREAMERY
other places where there are 
roots or vegetables.

7. Keeping the cream for several 
days at a temperature over fif
ty-five degrees.

8. Cows drinking water from stag
nant ponds, cr the leakage freto 
barnyards.

CONDITIONS THAT ARE NECES
SARY TO PRODUCE PINE- 

FLAVOURED CF.EAM.

(By Geo. H./fearr, Chief of Dairy Div
ision, Department of Agriculture, 

Ottawa.) .

! OWNER’S RESPONSIBILITY.
chine, the flow of the milk, and the 
temperature of the milk all affect the 
test of the cream, ft is not difficult 
to understand why it may vary con
siderably. A variation in the test
does not r iceesarily mean any loss water and ice immediately
to the patron. Every separator has skimming. We can recommend an in- see to it that the equipment of the 
some device for changing the test of sulated tank. This tank is made with creamery is such that tue cream sup- E, 
cr.‘am- In most cases the adjustment i space of fohr inches filled with plan- plied is handled in the most effeient 
is at the cream outlet. If so, by 1 int; mill shavings on all slues and manner, that the testing is done re
turning the cre»im screw in, the cream ! on the bottom, the cover also being |curately and ho cstly, and that, the |

It is creamery is a model of creameries 
■and a standing object lesson for the ,

Keeping Cream in Water and Ice.—•
Wo have found that ttle easiest and 
best way to keep cream sweet and ’ improvement in their methods, we do 
clean in flavour is to put it in a shot not wish to relieve the creamery 
gim can and . place it in a tank oi owners and managers of their respon- ;

after ribility to the Patrons. They may

RAILWAY While asking the pntrons to make

The manufacture of butter in cream
eries or what is known as the gath
ered cream plan is becoming more and 

general throughout Canada. The

—AND—

Steamship Lines
—TO

St. John via Digby
—AND—
via Yarmouth

more
advantage of having fresh warm skim 
milk for feeding purposes, the desire 
to avoid the risk cf getting disease 
in their nerds from the mixed s^im- 
milk from a larger number of farms, 
together with a lower cost of hauling 
and, in most cases, a lower cost for 
manufacturing the butter, makes the 
system popular with many milk pro-

Boetcn
Pure Water.—The cows should have 

at all times au abundant supply of 
pure water to drink. When cows are 
compelled to drink the water of 
swamps, muddy ponds ar s.uggie.i 
streams and ditches, in which there 
is decaying animal matter, including 
thîir own droppings, there is a i con
stant menace to their health and un- 
lesa the cows are in good health, they 
cannot give first-class milk. Moreover 
the mud, often full of foul germs, 
which collects ott the legs, flanks and 
udders of the cciws and falls into the 
milk at the time of milking, is a di
rect source of infection.

Salt.—When cows have free access 
to salt at all times, they will keep 
in better health, will gfv* more milk 
and ths cream from this milk will 
have a better flavour, and keep sweet 
longer, -han when they do not get 
any at all, or receive it only at in
tervals.

Milking.—Cleanliness in the stable 
is desirable at all times, but espec
ially 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- 
verrs have been traced to their use. 
THE HAND POWER SEPARATOR.

CAMPERS and“Land of Evangeline” Bonte. will be richer, and by turning it cut, insulated in the same manner
lined inside with galvanized iron.

All th- parts of the separator Such a tank is a little expensive, ' Patrons.
in contact with the milk | but it is certainly a great saver of | Thés'1 cauditions car.not be secured1 

or cream should be washed in lukc ice. An ordinary wooden tank ip next or maintained unless there is a reas- j 
warm water, to which has been add- best. All tanks should have covers, > onab2e pr;ce pajd for manufacturing.1 < .
ed a small quantity of eal soda or as they help to keep down the tern- jjodern creamery equipment is expen- i ConiC llCIC , OT V Oili j- rUltj

powder, and then n*.rature of the water and cream. aive, ,.nd it is an tnwise policy on| CoilfCCt iollCry, Biscuits,
Table IV shows the advantage of the Part o’the producers of cream to! Jams, Marmalades, and

leaping the ere :m in ai insulated insist cn such low prices for manufac- 5aUC6S, CtHlJiecl Beef, Sliced
Location of Separator.—, In some ! tank with water and ire, compared turing that the creamerymen cannot | Devilled Ham,

cases the separators are placed in the with the best results we could get ! afford to equip the creamery with ,-v . ’ , TomitO S O U p
cow Etables. This may be a tymven- j by keeping it in the cellars. The modern appliances or to collect the neilllZ u n
ienl a rangement, but it is r.ot by any < re am was divided into two lots im- | cream at least three times a week.-vLOin, i Cas, DCanS, v 
means a proper place for separating : mediately after skimming, one lot. Cheap creamery equipment and cheap CIOVCT. Salmon ! I oC. Oam.
milk, unless a special room, well ven- set in the cellar and the other set in buttermakers may be very expensive Large Bottle Pickles (I5C.)

in the end to cream producers. Both Canned Fruits,Cold Drinks

the cream will be thinner.

PICNICKERSJune 23rd the trainOn and after
of this railway is as follows:

12.04 p.m.

which com3
service 
-» Express for Yarmouth 

Express for Halifax

ducers.
On the other hahd, the fact must be 

recognized 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 

5.50 p.m. made> for the reason that the quality 
of the cream separated at the farms 

delivered at the creameries, is 
not as fine as that from milk separat-

2.00 p.m. 
12.57 p.m. 
2.35' p.m. 
7.50 a.m

other cleansing 
thoroughly scalded with boiling waterBluenose for Halifax 

Bluenose for Yarmouth 
Accom. for Halifax

each time tac separator is used..
■

Accom. for Yarmouth
i

Midland Division 1 when
■

ed at the creamery.
Cream which is separated on, the 

leave Windsor daily, (except Sunday) he delivered to the cream-
(or Truro at 7.30 a.m. 5.35 p.m. and .
7.45 a.m. and. from Truro at 6.50 a.
2.20 p.m. and 12.45 noon connecting at 
Truro with trains of the Interco 

onial Railway, and at Windsor with who
proper care
it delivered to the creamery often

6
the Midland DivisionTrains or ti’.ated and lighted, is partitioned ofl water and ice. 

to exclude the stable odours and 
dust. Bread, Cake and PastryTABLE IV.

Treatment given the cream. Length of Average temp.
of cream. 

52.8 
64.5 
53.0 
63.7

as thatery in as good ccpdition 
which is separated at the creamery. 
It is simply a questidh of the patron 

skims his milk at home taking 
of the cream and having

This room should have a
Average acidity 

of cream.
.157
.470
.165
.505

smooth cement floor, which can be 
easily cleaned. time kept. Mr§. 5. C. Turner36 hrsCooled in tankAdvantages of a, Rich Cream.—It is 
doubtful if there is any one thing 8«t i®' cellar .. 
which injures the quality of gathered j Cooled in tank

Set in cellar ..

26 “trains to and from Halifaxexpress 
and Yarmouth.

.60 “

WANTED1 .60 “cream butter so muchl as thin cream. 
Thin cream is responsible to a large 
extent for the old sour cream flavour 
so frequently found 
cream butter.

Many patrons have the idea that a 
large amount of cream shculd give a 
correspondingly large amount of mon
ey, forgetting that they are paid only 
for the butter fat in the cream, or 
the butter made from the fat.

enough.
It is admitted by all creamery au- 

that finer butter can be 
is sweet

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

Keeping Cream in a Refrigerator.—
Some people have recommended cool
ing the cream by placing it in a re 
frigerator immediately after skim 
ming.

The following table shows the re- J his or her best and by having the _____
If all the cream sent to cream suits of dividing cream equally into co-operation? and harmony in

gathering creameries tested thirty per j two lots, cooling one lot in ice and j ^ tfae work relatiag to tbe cream. CASH PAID AT THH
cat. fat, it would mean thousands of water and the other ih a first-Class
dollars of extra money in the pockets refrigerator, 
of the patrons from more and better 
stock, and the quality of the butter 
would be very much improved.

Boston S. S. Service creimerymen and patrons should re

member that a reputation for finest 
gcols will ensure the highest cur-

thorities
which gatheredmade from cream 

wheh delivered at the creamery, than 
which is sour and curd-

on
A LARGE QUANTITY OFBOSTON-YARMOUTH SERVICE.

from cream
I led. It is also well known that any 

Beginning Sunday, June 23rd, 1912, .nt that may be in the milk or
the favorite Twin Screw Steel Steam- ^ t some extent carried
Ain, “PRINCE GEORGE” and cream will be to o
“PRINCE ARTHUR” leave Yar- into the butter. Therefore, t pr 
mouth daily, exceut Sunday, after ar- ducer WR1 see at once the respomsibll- 
rival of Express and “Flying Bice- jty regtlng upon him in securing a

eept Saturday, at 2.00 p.m. cream, the same précautions mus be on^ method that can be recomme'nd-
observed as those which are necessary ^ Nearly all tbe separators on the 

milk to separator market do efficient skimming if 
to cheese factories. The 

of thu essential

rent price and often a premium in1 ad- HIDES, PELTS, CALF SKINS
à TALLOWdition. This enviable position can 

only be reached by every one doing t

i
The hand-power cream separator is

I ery and the farm HIGHEST MARKET PRICES

Average temperature. Average acidity. Ice used

' -

McKenzie cbowe t &>., lu.TABLE V. !in furnishing 
creameries or 
following are some 
points:—
FEEDS THAT WILL INJURE THE 

OF BUTTER AND 
WHICH SHOULD NOT 

BE FED TO MILCH

St. JOHN and DIQBY Cream kept inIproperly handled.
Handling and Care cl the Separa

tor.—It is important that the separ
ator runs smoothly. Any trembling 
or shaking of the separator while 
skimming will cause a loss of butter 
flat in the skim milk. Only special 
separator oil should be used, and it 
is well to make a run about once in 
three weeks, using kerosene oil on 
all thî bearings.

In skimming, three things must be 
observed: (1) The speed of the separ-

Lbs.Vessels for Holding- Cream.—Many 
patrons keep the cream in earthen! Refrigerator 
crocks, or in open pails. Crocks are 
liable to get broken or chipped, and
experiments conducted tat the O.A.C. r>frigerator than in the water.
Dairy School. Guelph, show that j aVe-age temperature of the cream
earthen crocks iLcklpped in any way, kcpt ^ tbe refrigerator was nearly
cause sn undesirable flavour in the ̂  degree lower. yet the acidity
butter. Cream kept in open pails is wgB alm<J,t twice a8 hlgh. This is no 
exposed to the air too much and for do_bt due tQ the ,aCt that ice and
that reason is apt to become ter wlll cooq the cream much fast-
tainted. A well soldered p’.ain hot- #r tban cold air
tomed tin can about eight inches in The coVers were kept on the cream
aismeter and twenty inches deep is ^ Jn both ca8€8 and there was,
the best vessel in which to keep practically nc dlflerence in the 
cream. Th’s style of out is easy to ^ yf tbe cream at any time. 
keep clean and handy to put into a Botfa lotg Q{ butter scored 42.5
tank of water and ice. When two for flavoUr when fresh,
lots are mixed, the cream should be weeks old> tbe butter from the
well stirred. water and ice cooled cream

and the othir 39.88

53.9 deg. 
54.8 “

.415 p.c. 

.230 p.c.
221

DOUBLE DAILY SERVICE. 
(Sunday excepted.)

R.M.S. “PRINCE RUPERT”
From Digby

l.li p.m

: 178Ice and water

YOU WILL GET

Good Printing
iSUMMARY OF 

IMPORTANT NOTES. *
There were 43 tbs. more ice used in

The
FLAVOUR

4itf
From St. John. For the Patron.

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

2. It pays to treat cows with in
variable kindness. They should never 
be driven fast or worried by dogs.

3. Pure water should be provided 
for the cows, and they should be pro-1 
hibited from drinking stagnant, 
pure water.

4. A box or

COWS.
7.45 &.m. 1. Turnips and turnip tops.

2. Rape or rye.
3. Decayed ensilage.
4. Leeks, onions or aPPles in large 

quantities.

ANDMaking connections at Dig
by with express trains for 
East and West and at St. 
John with Canadian Pacific 
trains for western pointe.

Prompt Service
OTHER CAUSES OF lator must be maintained according 

' to tbe directions sent with it. The ATTAINTS IN CREAM8.8. “YARMOUTH im-1fla-1. Cow’s udders ami teats in an 
unclean condition at milking 
time.

2. Milking in unclean stables.
3. Using unclean, wooden, galvan- speed means loss of fat in the skim- 

ized or rusty milking pails. milk. (2) The flow of the milk into
4. Separating the milk in the, ^be separator should be uniform. (3)
5. Improperly c eaned separators, jrhe temperature of the milk should
6. Keeping tha cream in cellars or not be under ninety degrees, ana for

only reliable way to uo this, is to 
count the number of revolutions of 
the crank by the watch. A low

Moderate RatesFrom DigbyFrom St. J<ÿm.
From St. John 12.30 p.m.

of C. P. R.
trough containing : 

salt, *to which the cows have free ac
cess, should always he provided.

5. Care must be taken to avoid

Whenafter arrival 
from Montreal. From Digby FROM

scoredabout 4. a.m.
feeds that will taint-the milk.

6. The udders and flanks of the 
should always be washed Your Home 

Office
WHERE TO KEEP THE CREAM. points40.77

Keeping Cream in Cellars.—A great | pcjnts.p. GIFKINS.
General Manager. orTable VI shows the effect that dif

ferent temperatures have on the acid
ity of cream kept for different periods.

cows
brushed clean before milking is scom-

Keat villa,4 menced.

TABLE VI.
Average temp, cream. Average per cent acid
.............50.6 deg.
............. 55.0 “

.57:5 “

FURNESS, WIT8Y $ CO., LTD
Length of time kept. .145it ’36 hours

36 “ ..
36 “ ••
36 “ ..
36 “
60 “ •
60 “ ..
72 “ ...
84 “
84 “

Call or drop a card for 
i samples and quotations.

.170

STEAMSHIP LINERS i.190
.21058.5
.510........ 64.0 “

...........53.0 “
.....*..55.5 “
.....*..58.7 “
........47.5 “
........ 54.0 “

The Monitor Press.150LONDON, HALIFAX & ST. JOHN, 
N. B., SERVICE. .310

.380
From Halifax ,From London. .165

BRIDGETOW N.390Steamer.
June 14—Kanawha

—Shenandoah

July 6 
to follow

(
calved7. Milk from a freshly 

cow should not be skimmed until af-
It will be observed that when the j 

cooled to 55 degrees soon ;c:eam was 
after skimming, it 
sweet for thirty-six hours, or

kept perfectly : ter the eighth milking.
for de-1 8 Only cream from cows in gqpd

other ! health should be sent to thp cream- 
se- ery. i

From Halifax.From Liverpool
Steamer. livery to the. creamery every 

day- This temperature can be 
cured at most farms with the ordin
ary well "yater if an insulated tank is 
used. If this temperature cannot be 
secured with water a’one, ice should

July 10 

July 23 

Aug. 6

June 52 —Tabasco 

J^ne 29 —Almeriana 

Culy 13 —Durango

9. Tin pails only should be used.
10. Cream

day should be cooled as quickly 
possible to 55 degrees and kept at 
that temperature or lower, 
longer it,should be cooled to under 
50 degrees.

11. Warm cream should never be 
mixed with cream already cooled.

delivered every other
as

If keptFURNESS WITHY ft CO.. LTD..
Agente, Halifax. N. 8.

be used.
To keep cream sweet for eighty-four 

for delivery twice a week, Swimming Against 
=the Stream=

hours, or 
it must be kept down to forty-eight 
degrees. To do this, ice must be used 
The lot kept eighty-four hours at fif
ty-four degrees was cooled in an in

tank with water from the
and

H. & S. W. RAILWAY 12. Every patron sending cream to 
a creamery should provide ice for cool 
lng it.

13. All vessels, including separator 
bowl, used in the handling of milk or

should be thoroughly cleaned

Is like tiylne to do a successful 
business without advertising. 
And It Is net expensive to gain 
desirable publicity by the use of 
printers’ Ink. Our Classified 
Want Ad», cost little and are 
read by nearly everyone.

Try them as a system tonic 
tor your business.

Accom. 
Mon. & fr 1

sulated
well at forty-eight degrees 
changed night and morning. It was 
quite sour when delivered at the

Time Table in effect
June 17th, 1912-

Accom. 
Mon. A Fri-

Read up
15.50 
15.22 
15.06 
14.41 
14.26 
14.10 
IS 50

Stations

Lv. Middleton Ab.
* Clarence 

Bridgetown
* Granville Centre 

Granville Fetry
* Karsdale 

Ak. Port Wade Lv.

Bead down.

11.30
11.58
12.15 
12.43 
12-59
18.15 
13.35

cream,
immediately after they are used, by 
washing in luke warm water and 
then thoroughly scalded with boiling f 

A brush is preferable to a

creamery.
We were able to keep cream 

fectly sweet for eighty-four hours, 
but it did not have the clean pleas
ant flavour which is found on cream 
kept for shorter periods.

Keeping the cr<am for lodger than ^ pa8t3Ur:zing the cream will give 
two days at the farms has, no doubt & keep-ng quality of butter,
much to do with the old "eam fla- 2 The U8s of a pure culture or 
vour so commcp in gathered cream !starter gathered cream will im- 
butter, and we can ccarcely expect to 
have this defect remedied so 1 long as 

is gathered less tb»n three

per-

water.
cloth for washing tinware or separa
tors.

• “BRINY DEEP” SERGE FOR #
• MEN; BLACKS AND BLUES. •
• DYE GUARANTEED. ASK
to TO SEE THE STAMP-----
• “brmny deep serge” on
• EVERY THREE YARDS.

For Creamery Owner”.

♦Flag Stations. Trains stop on signal.

O ON NE OT ION AT MIDDLETON 
WITH ALL POINTS ON H. ft S.W.R Y 
«MO D. A NY

:
ithe kleping quality of the but-prove

ter.la cream 
times each week.

P. MOONEY
General Freight and Passenger Agent

(Continued ero page 6)
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s'- rt Jjm1 root 

cellar 
like this 

won a prize 
last year.

-VI
1Lr>

S'?*" / ' 8I -1m -r>
1’•J ..* IV im

i■%m erj ^il /Z. vo . iii
mm z npHE drawing was made 

^ from a photograph of 
the root-cellar with which D. 

A. Purdy, of Lumsden, riask., won 
a cash prize in last year’s

contest there were 36 prizes. There will be three 
times as many prizes (108) in the

1912 FARMERS’ PRIZE CONTEST
'"pHUS you will have three times as many chances of winning a cash 
1 prize. You do not have to use any certain amount of Canada Cement 

to win a prize. There are absolutely no “strings” to this offer 
W/ There arc twelve prizes for each Province (three of #50 ; three of #25 ; three of 
Y $15; and three of $10) and you compete only with other farmers in your own Prov

ince and not with those all over Canada. ,
Æi/ It makes no difference whether you have ever used cement. Many of -■« t vea. s winners 

had net used it until they entered the contest. When you write for f .n. I,articu jr'’> " e u 1 
^ - What the Farmer Can Do With Concrete.» which tells everythmg

I' y

1
IIa-s1 M Imim 1 m 1% iÉIn that lastcontest

ÆwY 1w Immm :1 IiI ii 'yj 1% 11ii
lZ- i.

1f|i send you, free, a book,
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.
1X7RITE your name »nd address cm the coupon, rod mail it oCuie letter or port card, rod 
W wc wl;| you at once the book and fall particulars of the 1912 Pria Contest.

Y ■J
wyi! iPORTLAND

II 1AtUresa Publicity Manager eswurr
504 Herald Beilfteg, MeetreelCagsda Ceeeet Company Lieited
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