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Sold Over 850,000 Acres
in Five Years

WESTERN
LAND
FOR SALE

In areas to suit purchasers
from 160 acres upwards, situat-
ed on or near railways in the

Best Wheat, Oat and

Stock ~ Growing
Districts of

SASKATCHEWAN
ALBERTA

450,000 acres to choose from

PRICES LOwW
Terms most generous and helpful

Special Inducements

ers are invited to send
ocontributions to this department, to
nhbun-niom clu matters relating
to butter making to sugwent
subjecta for n.  Address
letters to Oreamery Department.

Does Pasteurizing Cream Pay?
Prof. H. H. Dean, 0.4.0., Guelph
It is pretty generaly agreed that

the pasteurization of cream fog but-

termaking will add to the keeping
quality of butter made from such
cream. One objection 'to this process
that has been urged is the added
cost Tests made during the season
1011 indicate that the cost for
power and water is mot over three
to four cents a 100 lbs. butter. An-
other objection is the added loss of fat
in the buttermilk when the cream is
pasteurized n some seasons and
under some conditions this extra loss
of fat in the buttermilk, as a result
of pasteurizing the cream, is much
greater than at other times. In some
comparative tests made in 1911, we
found the average percentage of fat
in the buttermilk from the unpasteur-
ized lots to be .281 and of the lots
pasteurized 81—a difference of ahout

1 per cent higher for the buttermilk

from the creams pasteurized

VALUE OF BUTTER INOREASED
It is admitted that the value of

the butter is increased on the avers
age by one-half to one cent a pound
This is sufficient to more than pay
the extra cost of heating, cooling and
cces loss of fat in the Luttermilk
he reputation of Canadian ereamery
butter would be enhanced by a gener-
al adoption of pasteurization.

At the Ontario Agricultural Col-

Given Actual Settlers

Our crop payment plan requires
Do payment on land bought un-
til the purchaser sells his first
crop. He can use all his capital
for cultivation and improve-
ments,

Write for particulars.
RELIABLE AGENTS WANTED

IN EVERY COUNTY

F. W. HODSON & Co.
Room 102, Temple Building
TORONTO, ONTARIO, CANADA
Braneh Office: North Batieferd, Sask.
Alse Agents Canadian Pacific Lands

lege we have gotten the best results
in ripened cream butter by pasteuriz-
ing the cream comparatively sweet
at a temperature of 180 degrees to
185 degrees F., adding about 10 per
cent culture and ripening to about .5
per cent acidity before churning

C. Marker, Dairy Commissioner,
rta

Al

What method shall we take of grad-
ing cream? The senses of the cream
grader may be developed by practice
to such a degree that they can be
trusted to aceurately serve their pos-
sessor; 1 would strongly emphasize
the word practice, intelligent prac-
tice. The senses offer the advantage
of being available when wanted and
the further advantage of being pos-

sessed by the creamery patrons, who

|'nve 1 parties to the grading
1 of their cream,

If the buttermaker can demonstrate
to his patrons by their own sense of
taste what is meant by “off flavors’
on criam, as well as tell them how
such “off flavors’” may be overcome
and avoided altogether, he is likely
to have less trouble on his hands than
the man who tries to “prove” his case
purely by chemical tests more or less
involved, especially if he is not him-
self sufficiently familiar with their
principles to " satisfactorily explain
them to the patrons

I said the patrons are interested
parties in the business of the cream-
ery they patronize. They look upon
the creamery ns their Lest market
for cream, and if by intelligent co-
operation they, as well as the oream-
ery, can make better returns for their
products of material, labor and skill
by the addition of a little more skill
they will be willing and glad in most
cases to cooperate.

Inaccuracy through Loose Corks
J. F. Singleton, Kingston

Composite sample jars should be
kept tightly corked in the creamery
to prevent loss of moisture through
evaporation, which will result in the
tests being too high. Following are
tests of some composite samples at
the end of the month and again 17

Should Be in Every Home

I bhave been a reader of
Farm and Dairy during this
past year, and have read with
interest the pages devoted to
butter and cheese making. I
wish your valuable paper every
Success, and trust it may scon
Le found in the home of every
one connected with the great
Dairy Industry of Canada
John Henry Dudgeon, Hast-
ings Co., Ont.

days Iater. The samples were left
uncorked between the times of test-
ng.

Atend of month. 17 days later

A 40 487

B . 25 . 289

C 10 427

D 8 . 817

E 21° A4

B wsscsns B 82.59

G vees 206 weees DA%
These figures illustrate plainly the

necessity of keeping the  composite
jars tightly corked The extremeo
variation in sample “A” is sccount-
ed for by the fact that there was very
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Cream Separator Ing, or in
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separator heavier to turn, and wears out

weight of the bowl hangs below the bear-

Has the Most Undercut Bowl

EFORE purchasing a separator look

of gra
bowl A long, top-heavy wil
gets out of balance, makes the

e it

bowls

is above the bearing.
But a short under-

like the

stays in

Funs easier
and reduces wear to

hing

Standard’s
bowl. in fact, is the most undercut separ-

only o
made  The majority of the
other words the bearing which

he bowl is above the centre copy.

The Renfrew Machinery Co., Limited

Sales Branches at Winnipeg, Man., and Sussex,

wobble out of

bine to make the Standard “The World's
Greatest Separator.,”
plained fully in our booklet,

This means that
perfectly It cannot
balance like top-heavy
where the majority of the weight
Bent spindles and
other accidents are
frequent occurrences
with top-heavy

bowls.

The easy-running,
centre-balanced,
cident-proof how! is

ne of the many features that com-

vity in the bowl
1 balance

ac-

The others are ex-
Send for a

Renfrew, Ont.
N.B.
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After the sample
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grams or 18 grams, depending o
style of bottle used, shonld we
ed into the test Lottle. Many p
fer a nine gram bottle, a ning g
sample and nine cubio centimetrs
water. The bulb of the nine g
Mitchell bottle is large enough to
mit the addition of the nine o
water and the usual amount of g
In using this bottle there is
rarely any trouble with unsati
tory readings. The nractice of u
a nine gram sample in an 18 g
bottle and of doubling the reading
not to be commended, as in doob
the reading, any error which
have crept into the work is
doubled

Whatever bottles are used in
creamery, the diameters of the y
shonld be uniform as the wider
neck the deeper will be the menis
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The folowing makes of crean «fll 00 market pi

for taking samples for testi b
been certified as accurate by the |
land Revenue Deartment
Troemner, of Philadelphia: F. a
Fairbanks Co., Ltd., of Sherhrock
Que., manufacturers of Fqual 1
UnequalArm Balance Scales: Torsi
Balance Co.
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Federal Aid fer Agriculture
(Concluded from page

lege to meet the demands made y
on_it, $2.000 for the conducting o
dairv censvs in  Eastern Ont
81,600 for a dairy census in We
Ontario, $500 for a soil survey w
$300 to the Ontario Horticn/tur!
socintion, $8.000 for orchard com
titions, $3,000 for a marke conn
sioner, whose duty it will b to 4
velop a sale for Ontario produce
the West, $7,000 for short ourse |
the Agricultural College a-d for §
cidental experiments an! mi
laneous work; $3,738 is set side

8ee your friends about » hscrlbi
to Farm and Dairy.




