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the year round ”
Pretty nearly covers the who'e 

thinjf, doesn't it The circular such 
as this sent out to all the patrons is 
hound to have a good educational in
fluence. But Mr. Pallesen does not 
ask his patrons to listen to him all 
the time. On the back of the circu
lar are extracts from several letters 
mat he has received from satisfied 
patrons telling him how well they are 
pleased with the service rendered bv 
the Calgary Central Creamery. This 
circular idea is capable of wide ap
plication.
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Why Test Daily ?

By F. OdellButter maker* are Invited to send 
contribution* to this department, to 
ask question* on matter* relating 
to butter making and to euggeet g 
subject* for discussion. Address 2 
letters to Creamery Department. 2
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these eompoeite samples eve. two H* 
weeks or once a month, does it not
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delivery, regardless of the 
thickness of the cream, and 
these eompoeite earn 
weeks or once a month, does 
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You may ask why. The .mn.. 
would be: In the first place, th, 

'ien^ are wroog. Where ,

A Circular to Patrons
Cream grading is no longer an ex

periment in western Canada. In a 
circular recently sent to all of his 
patrons, Mr. P. Pallesen, manager 
and propri.'or of the Calgary Central 
Creamery, talks to his patrons as fol
lows ; bout his ideas on grading :

“This year I am going to grade the 
er than ever. The grading 

system is not an experiment hut a 
strictly business proposition which hi» 
worked out to the advantage of both 
the farmer and the creamery man. I 
can get the highest price only for 
strictly Number One cream If you 
don't want to take c ire of your cream 
I don't want it: let the ether fellow 
have it. This year 1 shall be able to 
pay an extra price right along tor 
sweet cream fcr city delivery.*-

Mr Pallesen experts his natrons to 
take rare of his cream but he makes 
it worth their while. In the sime 
circular he quotes the prices paid in 
each month of 1911 for three grades 
of cream—Extra No. 1 and No. 2.
I here is a premium of one to two 
rents between th" nrires paid for ex- 

No. 1 and of two rents for 
No^2 , d° * ,frat,,‘ <1VPT crfam of 

' boost for winter duryino

Early Ch
A I'rawfo 

Odor : Count; 
on or of being 
k Csu ulian eh

Pasteurization and Starter
Oro. //. Barr, Chief Dairy lHv., Ottawa 

(Continued from tant week)
I am aware that the quality of the 

eream at the Renfrew Creamery is 
better than at many cream gathering 
creameries, and, for that reason, we 
were perhaps not able to get as bad 
eream to experiment with as some 
buttermakere handle. Some of it waa, 
however, aa bad, I think, as anyone 
would care to receive. On three oc- 

ns, we selected the worst flavored 
eream delivered to the creamery.

The flavor on the different lots 
ed might be classed as stale 

I eream. bitter, cowy, rancid. The 
average temperature of the cream 
when received waa 67 degrees, the 
acidity .64 per cent and the fat 28.16 
per cent. The following table shows 
the average score on the butter from 
different methods of treating this 
cre-'m at the
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In thIn the second place, these compo.it, B a nom us 
samples are usually kept in tiu-toe ■ Mr Hiram F 
sample jars, and in mostly every ns* in 1883, b
they arc kept two weeks or one month ■'inl » llPrd of 1 
on a rack or shelf in the receiving and 601,1
room. The evaporation where of 100 cov
samples are kept in this manner it 1,rKe and 81 
very great. This fact is due to the ■,l'p 6flips at 11 
escape of moisture from the sample. ■V""» at
After the samples are taken they mutt ■Br.ntford and 
receive proper care until they ire Bdi"s8 wprp notl 
tested. The reliability of the test. I *' 
depends just as murh on the care of ■ About I860 th 
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Make Scales Compulsory
Alee MarT.arhfon. Norfolk Co., Ont.

Why should these things exist? Whv 
not make it compulsory to use 
and put every one on the 
where they properly bel 
every patron the proper am 
butter fat contnjned in hia 
With the pi nette more overrun 
tained, and in this every patron 

alike. But why have so much 
i? Is it not better to give the 

proper test and not have so much over
run? If all creamery men would adopt 
the scales for testing I think it would 
do away with a great deal of this dis-
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All creamery men would like to 
hive their pitrous go in more exten
sively for winter dairying. Here are a
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These figures show that there ia a 
decided advantage in parteurising 
tainted and sour cream, and u further 

TO in lining n ntnrter in th. 
pasteurised cream, as the pasteurised 
and starter cream butter is almost as 
good in flavor on November 1st as the 
raw cream butter waa when two weeks 
old. None of the raw cream butter 
scored above 36.6 points in flavor on 
.November 1st. None of the pasteur
ised lots scored under 38.6 on the 
same date. One lot from pasteurized 
cream, with starter added, scored 40 
points on November let.
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Like other keen farmers, you are after extra
profits. Rich land pays you an extra profit over poor land. It 
pays well to keep cows on wheat, fruit and other farms to enrich 

land. High-producing cows pay you an extra profit 
the high-producing

q.l
alts?
npling ia done in this nun- 
question whether the but- 

hie proper 
One per cent 

ns about three per

over average cows—and

SHARPLES YIELD OF BUTTER
In making a comparison 

yield of butter, the sameA
e cream and c. e*'*P°ration would mean about 

exactly the same weight was used in *!* P®r 061,1 *088- Experiment ita- 
the two lota compared. The work llons have shown that where sample» 
was done as carefully ns rxwsible. nnd ,r.® . •1 in tin-top jars in the ro-
the results should he fairly reliable. 66,V|"B r?°m. where they are expoeed 

In 18 churnings each of cream with- lo lb« air and high temperature», 
out starter and cream with 10 per lhpy will evaporate from two to six 
cent sUrter adder!, there was praoti- p,‘LCe?t;. ,
callr no difference in the yield of , We b6lleve the buttermaker should 
butter. In the same number of *Jnow what he is doing each and ever.? 
churnings of pasteurised and unpas- d"3*' , ”6 •hould know how man» 
teunsed eream, the loss in pasteuriz- Jlounds of butter-fat he receives and 
ing was .78 per cent In nine churn- , m.BB7Ji0unde.of butter he inaU 
mgs each of pasteurised cream with from. >t- The dairy industry is de 
ind without starter, the lorn in the vp|oP,nK more and more each rear, 
h.ta with 10 per cent starter added '*"d lh.6 risin* •C8lp points to th. tira» 
«as 1.04 per cent. when it is necessary for the butter-

in four churnings each of pasteur- ma*er do things—as mm
ized sweet and sour cream (.27 per “ry 88 ,for 8 b«nk to know its daily 
cent and .61 per cent acid) the loss lransactions. Is not the creamer»

1 in pasteurizing sour cream was 1.01 b“8iness of as much importance nan» 
per cent. other business? It would seem that

daily testing is the most r,-liable 
method to follow.—Creamery Journal.

Tubular Cream Separator *
will pay an extra profit no other separator can pay.
This is because Tubulars have twice the skimming i 
force, skim twice as clean and produce the finest 
velvety cream. This extra Tubular profit appeals |»T 
strongly to shrewd dairymen and business men. AL^
One instance, out of many, is the Free Masons’ Z7/.
Home shown above, which is located at Windsor, Nova Scotia. "Rev
erend J B Merrill, superintendent of the home, while treasurer cf a 
well-known creamery , discarded a disk machine for the Tubular. The simple 
unitary Sharpies Dairy Tubular, which contains no disks, is the machine which 
does the work for this well-known home and its guests.
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Remember that the oldest separator concern on this co»-*:nent 
positively guarantees Tubularr. forever. Write at once for Catalog 253
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MOISTURE m THU BUTTER 
The fallowing table shows the aver

age per cent moisture in cream treat
ed in four different ways, nine churn
ings in each lot :

A COWPEA THRESHER WANTED CREAM
Mr. Edwin ( 
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Roger Pea and Bean Thresher Co. write for particulars

Morristown Teen.. U.iS. A. THE TORONTO CREAMERY CO., Lid., Twwi.
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TABLE V —MOISTURE Ilf THE BUTTER

10 per eent Htener 
13 SOper cent

Raw Cream Pasteurised Cream Peatenrlsed Ore a 
10 percent Star r 

1410 per oar.13.04 per eent


