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FARM AND DAIRY

’ly w of the arguments that Mr. Pal-
D | lesen uses in this same circular to in. patrons, and particularly the on
mery cp‘nmcnt duce his patrons to go in more ex-|who are producing rich cream.

“3. You will keep up the fertility of
your farm
A Circular to Patrons ‘4. You will have better time to
Cream grading is no longer an ex. | milk
periment in western Canada. In a| 5
circular recently sent to all of his
patrons, Mr. P. Pallesen, manager
and propri.tor of the Calgary Central
Creamery, talks to his patrons as fol-
lows :bhout his ideas on gradirg

hind the scales for fi

You will have better stock
You can keep your hired man
the year round.”
Pretty nearly
thing, doesn't it

the tank system.

Pasteurization and Starter
Geo. H, Barr, Chief Dairy Div., Ottaw
(Continued from last week)

covers the who'e
The circular such
as this sent out to all the patrons is

satisfaction which we hear of from

aess to patrons
a8 the oil test is behind the Babeock
or for getting the quality of cream as
the individual can as compared with

time is the same amount, regardloss of
“This year I am going to grade the | Pound to have a u.w;d educational 1n- I am aware that the quality of the | the large or small amount deliveref
cream closer than ever. The grading | fluence. But Mr. Pallesen does not | wream at the Renfrew Creamery is|and regardless of the thinness o
system is not an experiment but a [k his patrons to listen to him all | better than nt many cream gathering [ thickness of the cream. Then. yoy
strictly business proposition which has | the time. On the back of the cireu creameries, and, for that reason, we |sample is wrong; anc does the buter
worked out to the advantage of hoth | 1aF are extracts from several letters | (ot perhaps not able to get as bad |maker know for a ecrtainty whethy
the farmer and the creamery man. 1| that he has received from satisfied | gpanm to experiment with as some |the patron receives pay for the oo
can get the highest price only for | PAtrons telling him how well they are buttermakers handle. Some of it was, | rect amount of butter-fat he g
strictly Number One cream 1 you | Pleased with the service rendered by | paneren to bad, I think, as aayone | livers?
don’t want to take care of your cream | the Calgary Central Creamery. This | g0ty care to receive.' On three oo-| In the second place, these composity
T don’t want it; let the other fellow | Circulir idea is capable of wide ap | casions, we selectod the worst flavored |somples are usually kept in tiny
have it. This vear I shal ible to | Plication cream delivered to the creamery. sample jars, and in mostly every ey
pay an extra price right far | : [ "Tho Bxvor on the  different " lote |they are kept vao ey ove month
sweet eream for city delivery Make Scales Compulsory | jecte might be classed stale |on a rack or shelf in the receiving
Mr. Pallesen expects his natrons tn | Aler. MacLachlan Norfolk Co., Ont.|cream, bitter, cowy, rancid. The | room. The evaporation  wher
take care of his creans but he makes; Why should these things exist? Why average temperature of the eream [samples are kept in this manner j
it worth their while. In the same | not make it compulsory to use seales | when recoived was 67 degrees, the |very great. This fact is due to th
circular he quotes the prices paid in | and put every one on the test sheot acidity .54 per cent and the fat 28.16 | escape of moisture from the sampl
each month of 1911 for three orades | where they nronerly halong, and give| per cent, The following table shows | After the samples are taken they myy
of cream—Fxtra. No. 1 and No. 9, | every patron the proper amount of | the average score on the butter from |receive proper care until they ap
There is a premium of one to two | butter fat contajned in his cream | differont methods of treating this | tested. The reliability of the testy
cents between the nrices paid for ex- [ With the pinette mure overrun is ob- | cream at the creamery depends just as much on the eare
it i b S of S e ';; :,'::":::'n“','(:',d 'n"m,‘:',:v g _,,'”":::;:‘ TABLE IV—AVERAGE SCORE ON THE FLAVOR OF THE BUTTER PROM 1ALV
No. 2 grade N ety & it not better to give the ED, SOUR CREAM, CHURNED MAY 1th, JUNE 2th AND JULY 1o
A BOOST FOR WINTER DAIRYING proper test and not have so much over- Ao of Baw RawOream  Pasteurised  Pasteurized
All creamery men would like to|run? If all creamery men _mml‘hl adont Butter P 10 per cent Btarter Oream 10 por sont Starte
have their patrons in more exten- [ the scales for testing I think it would 9 weils 40.60 .6 ©.08 ©.50
sively for winter dairving. Here are a [do away with a great deal of this dis- | e G %18 wu .0 »i
Dife .3 a2 3.2 34
Average of all the Scores
8.7 N0 LN an

aking an Extra Profit

Like other keen farmers, you are after extra
profits. Rich land pays you an extra profit over poor land. R
pays well to keep cows on wheat, fruit and other farms to enrich
the land.  High-producing cows pay you an extra profit

over average cows—and the high-producing

SHARPLES
Tubular Cream Separator

will pay an extra profit no other separator can pay.
This is because Tubulars have twice the skimming
force, skim twice as clean and produce the finest
velvety cream. This extra Tubular profit appeals
strongly to shrewd dairymen and business men.
One instance, out of many_is the Free Masons’
Home shown above, which is located at Windsor, Nova Scotia. Rev-
erend ] B Merrill, superintendent of the home, while treasurer cf a
well-known creamery, discarded a disk machine for the Tubular. The simple,
sanitary Sharples Dairy Tubular, which contains no disks, is the machine which
does the work for this well-known home and its guests,

 Remember that the oldest separator concern on this cor<nent
positively guarantees Tubulars forever.  Write at once for Catalog 258

and learn “.bout the m Shl'l"ﬂ swﬂw co-

extra TUBULAR
Toronto, Can. * Winnipeg, Can.

profus. «

A COWPEA THRESHER| WANTED-CREAM
Threshes Canada Field ¥ 1'0"‘01'-ulnl|(| Soy . ll'(|ll|lt:; Toronto prices oﬂalﬂ for Cream
g ey ", bre s th elivered at any Express Office.
g Caat Aes s (T hasq uss thas T BAY ALL ORARG A
I have been looking for %) years” FURNISH OANS FREE.
y, hine that will PAY ACOOUNTS
orcan, Tonn, ENOAGE MAN TO OOLLEOT
it SOME POINTS.
BookLer “H" Fiex Write 11T T FRRENTIAL
Koger Pea and Bean Thresher Co. Fite for_particulars.
o Morristown Tenn., U.S. A, THE TORONTO CREAMERY CO., Ltd., Terento

E nssoy.
mest cvery demand ™ Prof. H.
Experiment Station. Nothing

These figures show that there is a
| decided advantage in pavtenrizing
tainted and sour cream, and o further
| advantage in using & starter in' the
pasteurized cream, as the pasteurized
and starter cream butter is almost as
good in flavor on Novemler 1st as the
raw cream butter was when two weeks
old. None of the raw cream butter
scored above 36.5 points in flavor on
| November 1st. None of the pasteur-
ized lots scored under 88.5 on the
same date. One lot from pasteurized
oream, with starter added, scored 40
points on November 1st
YIELD OF BUTTER

In making a comparison of the
yield of butter. the same cream and
exactly the same weight was used in
the two lots compared. The work
was done as carefully as possible, and
the results should be fairly reliable.

In 18 churnings each of cream with-

out starter and cream with 10 per
| cent starter added, there was practi-
|eally no difference in the ield  of
hutter. In the same number of
churnings of pasteurized and unpas-
teurized cream, the loss in pasteuriz-
ing was .78 per cent. In nine churn-
| ings each of pasteurized cream with
| and without starter, the loss in the
lots with 10 per cent starter added
was 1.04 per cent.

In four churnings each of pasteur-
| ised sweet and sour cream (.27 per
| cent and .51 per cent acid) the loss

in pasteurizing sour cream was 1.01
| per cent.

MOISTURE IN THR BUTTER

The following table shows the aver-
age per cent moisture in cream treat-
ed in four different ways, nine churn-
ings in each lot:

May 16, 1.1,
—

Why Test Daily?

o8 By F. Odell

= tensively for winter dairying: Let us get away from this pipette]| When a creamery is takin
contribeiioes Tty i tavited to eend “1. You will receive the highest | method, which has beon weighta 1q | posite samples with a dipper th

ask questions on matters relating price: the balance and found wanting. Get | the same amount of cream at
:3,J;‘;;;*rwf:lkd';f_":;;“" fo samin 2. You will have a regular income |the method that will do justios to [ delivery, regardless of the amo iyt o
letters to Oreamery Department all the year. every one. The pipette is as much be-

thickness of the cream, and the
these composite samples ever
weeks or once a month, does

ment
You may ask why. The

would be: In the first place

samples taken are wroag.

creamery
a

the samples as on the proper way of
sampling
OONDITIONS THAT ARE WRONG

What do we find at creamerie
where composite samples are taken’
In warm weather the sample jars o
mold on the inside. In winter, dur
ing the extreme cold weather, sampls
freeze solid. In either case how is
the sample in question going to give
accurate results®

Where sampling is done in this mas
ner it is a question whether the but
termaker can acquire his proper
amount of overrun. One per cent
evaporation means about three per
cent loss in tho overrun. Two per
cent evaporation would mean about
8ix per cent loss. Experiment sta.
tions have shown that where samples
are kept in tin-top jars in the re
ceiving room, where they are exposed
to the air and high temperature
they will evaporate from two to six
per cent.
We believe the huttermaker should
knaw what he is doing each and every
oy He should know how many
pounds of butter-fat he receives and
how many pounds of butter he makes
from it. 1[;’« dairy industry is de
veloping more and more each year,
and the rising seale noints to the time
when it is necessary for the butter
maker to do these ‘things—as neces
sary as for a bank to know its daily
transactions. Is not the oreamerr
usiness of as much imnortance 1s any
other business? It would seem thit
daily testing is the most rolisble
method to follow.—Creamery Joirnsl

The first rule in the handling o
@-in products is cleanliness; the pest

is coolness.

TABLE V~MOISTURE IN THE BUTTER.

Raw Oream Raw Oream
10 per cent.
1394 per oent 13.00 per oent.

Pasteurised Oream  Paateurised Ore.m
4.3 per cent
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