NOTES.

Duirymen simply turn thelr pocket
booky wrong stde out every tlme they
tako poor milk to the factory, and
get it accepted.

Dou't forget that milk can be kept
on the farm overnight pure and sweet
without the use of fce. All you have
to do v to aerato 1t and acrate It
and gerate 1t thoroughly. No half
way buslness, remember.

By tukimg good care of your milk
you aro earnlng money Just as  fust
s by making your cows yleld more
of 1t.

Wo often meet dairymen who pro-
fess to have no falth in the Babeock
test. They are genérally owners of
poor cows, who patronize creamerles
wherp there 18 tulk of paying for
the milk according to the test. ‘Their
very argument against it proves that
it Is a good thing.

Any dairyman who hnil a fourth or
third more cream I1n his milk -than
his nelzhbor does not like to divide it
up with bim by taking 2 common
shnre {rom the factory returny. The
Babe xk  test  provents unjust  rob-
bery, and no truty hongest dajryman
can f{ind fault with It. °

We often hear it advised, ¢ Milk your
cows regularly, or thery may shrink
In yleld.” That statement should be
nut o little more positively. You mast
milk them rvegularly or they will
shrink every time.

Dairymen often Imagine that it Iv
optionnl with them to do thus and so.
They should ail understand that
there 1s a right way and a wrong
way, awl that the first alwwvays means
profit and the latter always means
loss.

Did you ever think that wlen milk
v once talnted or in any way spoll-
ed you can no more make it ool
milk agala than you can rotten ap-
ples sound ? A chemical change takes
piace that ruins the wilk forever.
That 18 the rexson why all intelll-
gent butter and cheese makers Iny
such stress on its care—~Exchange.

AS TO ACIDITY.

Acliity is a natural change, and one
necessary In certain parts of cheese
and butter making. However, d?lry-
men should not take it upon them-
selves to vinen milk for the manufac-
tarer.

That is the last thing ‘that the
cheese and butter maker reguires. Mi k
must be delivered sweet, and then the
manufacturer can ripen it to  just the
degre: necessary to proluce the best
results.

PCRIFYING MILK.

our ersounl practice for some
years 13: preparing iwlik for Lottling
~howed coaclu 1sely that the passing
of a current of cold pure air, washed
in the way supgested fromn every par-
ticlo of dast or impurity, did have a
geod Tesuit, which was proved by the
fact that milk lg air washed, as we
might say, kept sweet, ln the equally
well prepared for [our days lJonger
than the gnaerated milk. This prac-
ticnl evidence  of the advan-
tago of projer aeration and
cooling, by pure, cold alr, goes to
show that {f well done, in a sclentific
manner. the acration of milk Is use-
ful for thls purposo at least.: and if
s0, it may well be belived that 1t will
be found useful for the buttermaker.
—Country Gentleman.

The cheesemmaker €an make a pound
of cheese from one-half pound less
milk If the mitk Is promptly aerated
and cooled by the farmer. At Jeast
$300 a year can be thua saved to a
factory making Up one milllon of
poundy of milk, and such cheese Is
hetter flavored, longer keeping, and
higher priced.

Above all, farmers must understand
hat good butter and cheese cannot
{;o made from dirty or tainted or
unnerated m'lk. This is the lase and
the prophots.

——

sprevention 13 better than cure.”
It 19 better to keep dirt out of the
rdlk thaa to strg\n 1t out, however
arefully done.

) .
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~P’;)—ints mI’lost Needfﬁl of Cax;e in

Handling Tlilk

for the Factory.

Canadian Dairy Commissioner in His Third Annual
Report.
(By PROF. J. W. ROBERTSON.)

1. Only the milk from cowsin good
health and apparest contentment
should be used.

2. Untll after tho cighth milking it
should not be olfered tu o cheese fuc-
tory. H

3. An abundant supply of cheap, suc-
culent, cusily diggestible, wholssowe,
unutritious food should bo prosided.

4. Pure cold water should be al-
lowed, in quantities only lmited by
tho cow’s capncity nnd desiro to drink.

5. A box, ue trough, contalmng salt,
to which the cows hnve access every
day, Is necessary for the keeping of
cows profitably.

6. Cowa shoulid be prohibited from
drinklng stugnant, impure water, the
responsibllity for giving effect to that
beneficlal  prohibition rests entlrely
with each individual farmer.

7. Cows should be treated with in-
vatfable kindness, aml should not be
driven fast.

8. All the vessels used In the hand-
ling of milk should be cleaned thor-

oug.bly Imwmediately after their use. A

washing in tepld or cold water, to
wihiich has been added a little soda,
and 1 subsequent scalding with bolil-
ing water, will prepare them for air-
ing, that they may remain perfectly
swoeet. ]

9. Cows should be mitked with dry
hands, and only after the udders have
been wwashed, or brushed clean.

10. Tin pails only should be used.

11 All milk should be strained im-
medintely after it Is drawn.

12, Milkiog should be done, and the
miik should be kept in a place where
the surrounding air iy pure, otherwisn
the prosence of the tainting odours
will Injure the milk.

13. All milk should be alred Imme
diately after it is strained.

The treatment is equally beneficial
to the evening and morning messes of
vhe mitk.

Neglect to alr it will increase the
quantity of milk required to make a
pound of fine choese.

1t has been found to bo impracticable
to make strictly first-class cheddar
cheese, from mlik that has not been
aerated.
~14. In warm weather nll milk should
bo cooled to tho temperature of the
atmosplicre nfter it has been aired,
bnt, vot b:fore.

15. Milk is better by belng keptin
small quantitics over night, chther
t.h|:m in o large yuantity in ono ves-

sel. .

16. Milk stands rhould be construct-
ed to chad> the cana or ve:sels contain-
ing milk, as well as to sheiter them
{rom the rain. Sswine should not be
fed near the milkiag stand.

17. Only pure, clean, honest milk
should be offered, and it should be pald
f?r according to ity quality and quan-
tity.

TURNIPS, RYE, RAPE, AND APPLES
A CATSE OF LOSS.

I pow want to draw attention to
somo Important featares of cur busi-
ness In regard to which I thiak a
greatl many improvements may  be
made upon our [ast sensoh’s work. 1
cannot for my lile understand «why
patrons who are supplylng milk  to
cheese factorles and butter factorles
will persist In feeding Improper food
to milch cows, knowing nt the time
they are doing so that the finvor of
the butter or cheese made In the fac-
tories wlll be lmpaired theredby ; and
that with such food as turnlps, rye,
tape, apples, ete., ets., cheese wl. de-
preciato In value all the way from a
1-2 cent to 2 1-2 cents per pound.
If our inrmers may grow food such
as turnips, rye, apples, or anything
waich will iajure the flavor in milk,
butter, or cheese, why not feed It to

l

tho ot'ter stock on the farm and not
to the mileh cowa? 1 think I am
within the limit when I state that
I Kkuow of at least forty factories at
which choose have been rejected, and
then resold at n reduced price of all
the way from 1-2 cent to 2 1-2cents
per pound by carusegthe patrons of those
facturies would persist in sending to
the factory milk from cows which had
been fed some of the above-named
foods.  All patrons of cheese factoriey
are manufacturers, lnasmuch as  our
tactorles are co-operative; and it

such practices, which iojure our good
reputation for fine cheese and reduce
or lessen thelr prolits.—A. F. McFar-
lane.

——

UNCLEANLY METHODS.

Many dairymen would feel greatly
insulted If told that the strictest de-
ceney and cleanlinesy did not relgn
over thelr methods, but unfortunately
futhy 18 u term which applics to
the cunditivns utider whiich  mhk i
obtalned In, I ventuve to say, over
ninety cases out of a hundrea. FFor
| the preseut we will drasw attention
to the sources of contamination which
proceed from the cow herself and the
person who mbks her. The coat of the
cow s flfled with dust, to which quan-
i titles of bacteria ave attachied, and
during the process of mitldng,the con-
tisual staking of the udder disiodges
partlcles of dust, fileh, and  Iwr,
which fell Into the pall. During the
winter, when the cows pass a con-
siderablo portion of the day In stulls
or yards, their u.der parts become
conslderably solled with excrement.
That o large amount of solled mat-
ter falls into the wilk can be easily
proved by allowing the milk to re-
main for some few hours in the patl,
when & deposit will be found at the
bottom. Of course, all milk is gen-
crally passed tlirough a stralaer, and
this process removes most of the
solids, but tho germs Introduced with
tho solids into the mllk are washeld
off by the luld that cannot be re-
tainad by any strainer. Much can be
done toward lessening this sourece of
contamination, by keeping the udder,
flanks and under part of the body gen-
erally well brushed, thus removing
most of the loose hair and dirt. but
whis grooming alone is not sufficient.
So longz as the surface is dry, particles
of dust are easily dislodged, aml a con-
tinual shower of them falls into the
milk paill. 1f, however, the udder is
washed and the under parts of the
body malstened, the misplacement of
dirt and its acrompanying germs will
be reluced almost to a minimum from
o nmolst service. except by very vio-
lent movements.’

EFFECT OF RUSTY TINWARE.

At the dnlrymen’s meeting at Aar-
hus, Denmark, Dairy Counscllor Bog-
gild told how ho got a sample of milk
from n creamery maunager, it was
not sour though thres or four days
olid, but had a half rotten smeil anu
a horrlble, tallowy taste, He went
to tlie creamery and caamined the
milk from tho patron in question. The
cna was clean (indeed, the patron and
his wife had a veputation for cleanil-
ness), but very rusty Inslile and bare-
Iy half full. As he had met 2 similar
smell and taste at another creamery
in miik which came in & Tusty can,
hoe Induced tho manager to buy & new
can aml send it to tho patron, with
tho tequest to wse it Iastead of the
ol onz. ¢ Tho patron sent back the
aew can empty. but bought one him-
self (huffy, much ke some of our Am-
crican patrons), ant eent hall the mik
in this and half in the old one. The
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shou!ld be to thelr interest to stop,
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milk was perfect In the new can, and
as bad a8 hefore In the old rusty one.

When the dairy counx.lpr wanted
to borrow the old can for further ex-
perhmenting he v-ag refused, and had
w buy It at the price of & new one.
Ho then continued his experlments
with mlilk from other farms, and got
tho snme result—a beastly smell and
a tallowy taste. Anunlysts showed the
mllk to contuin conslderablo iron, aud
tho trouble was worse when the can
wan half full than when full. Butter
mado from this mllk was “tallowy.”

The ¢an had been cleaned in  the
wsual manner on tho farm, with bolt-
tuge (?) water, and to prove that the
troublo was not In “spores” left in
the can=it was steaamed and  re-
steamed before using, but the result
wis tho same.

A clty milkman in Copenhagen  had
stmilar trouble, aud there ean be no
doubt that here Is the danger which
we must bo on the lovkout for. Many
hundreds of rusty cans have we seen
in use, and  he demand for cheap cans
has indue  { manufacturers to uvse poor

tin. Wil readers heed the warn-
ings?

This Ix ¢t~ one of tho most im-
portant “p ora”  given to  dairy-

meus.,

A FEW HINTS.

First of all banish the dog. Ho hns
no place In the Jdajry. He ls a relic
of brutal barbarism, and no civilized
cow will tolerate his dogoned non-
sense.  For kindness must reign  in
the dairy . next the.stables must be
warm, well lighted and properly sen-
tilnted. For the cow must bo com-
fortable at all times.

Then be regular in all things about
the dairy. feel regular at the same
time and in the same way. Milk regu-
lar anl ia the same order, for the
dairy cow Is a very orderly animal.

And. the dairyman who takes an In-
terest in hls occupation and reads a
good dalry paper and tr* 5 to improve
himself, depend upon it, his herd will
improve, nud whea you find a1 man
of this sort you will Tind that he has

“Corn in the corn-crib,
Chickens in the yard,
Meat In the smoke-house,
A tub full of Iard.

Cream in the cream pitcher,
Molasses in the mug,

Honey on the buckseheats,
And cider in the jug.

Milk in tho dairy,
Butter by the load,
Coffee in the hox,

And sugar in the gourd.”

E. 0. Adee, in Monrad's Dairy Mess-
enger.

Hauling the milk requires also some
carve.  The cans should ba full, and in
warm weather they should be covered
with a wet blanket, with a dry one
on top. In ¢old weather cover them
to prevent freezing.  Promptuess i
delivering the milk ss highly desirable,
if It Is-dono by a hired :nilk hauler.
The milk prolucer should visit the
creamery now amd then to consuit
with vhe butter maker.

Fifteen or vwenty minutes spent on
taking tho proper care of the milk
may improve the batter or cheese to
the tune of thousands of dollarsat =a
factory during the year. Where the
combined nerators and conlers are used
the only timn lost is in cleaning them.

The Butter Maker can do much to-
warl improving tho flavor of his but-
ter by the prompd aerrtion and cool-
ing of his will.. Aeration removes
strong food odors, and the reduced
temperature chiceks the growth of the
common scouring bacteria, thus aliow-
Ing the flavor making bacteria to de-
velop, makiug perfoet flavored high
priced butter.

CHEESE MAKERS

Wishing some of thesn Bull~tins on
the cace of milk, 0 give to their pat-
rous, will Le furnished them at the
following ratxs: 10 for 10c.: 20 for
)l:'&-‘.; 30 for Z0c. ; 40 for 23c.; 100 for/

Addross The Canadian Cheese an
Butter Maker, Willlamstown, Oat. 7




