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the time, and the farmer js very un-
fairly required to cleanse and deodor-
A simple rinsing with cold
water immediately after emptying
would involve little labor for the re.
tailer, while it would save the farm.

ize them.

er an immense amount of trouble,

The customer also lus has duty. He
should see that the milk, as soon as
it is delivered at hig door, is placed
1t A tempersture of not more than
Eity degrees and i, protected from

Tere dust and flies

the line,

The consumer
shonld also see that the bottles are
tetarned  serupulously  clean, Pure
milk roquires co-operation all alom

: eee
: Creamery Department
Butter Makers are invited to send contribu.
tions to this department, to ask questions on
matters relating to butter makin, and to sug.
oot subj R
:l letters to the Creamery Department.

Operating the Babcock Test

In order to insure reliable results
in milk testing one must secire a pro-
por representative samplo of the milk
to be tested, to get a true sample from
the composite test bottle into the
test flask, and give careful attention
to all the remaining details of the
work. Composite samples give reli-
able results, and save the trouble of
daily testing. After a cow ig milked
and the milk weighed, pour it from
one bucket into another and  then
back bofore taking the sample. Im-
mediately afterwards take some with
A cup or measure, and put some inte
the * composite bottle. The same
quantity should be added each time,
and at the end of each week the bot-
tle will contain a representative sam-
vle of the milk for that period.

The contents of the composite bot-
tles should be thoroughly fixed. If
the cream has set or is hard to mix,
the bottles should be placed in warm
puter at a temperature of 120 dog
for a few m he cream s
then more easily dissolved and mixed
with the milk. The sample is meas-
red with 17.8 c.o. capacity pipette,
ind put in the test flask, 'I'.. re-
vent spilling, the flask should he {u-hl
't an angle to allow the air to s

cape,

SULPHURIC AcID,
For milk-testing, sulphuric acid of
1.827 8 used. The acid

7 specific gravity i
hottle should he kept corked when not
in use, as it absorbs moisture from the
air if exposed, and becomes weak, The
acid and milk ought to be about about,
70 deg. in temperature before mixing,
noglect  of temperature  and
strength of acid thav causes a white
curdy matter, or a black charred sub-
tunce, to appear in the fat column,
This temperature may be secured by
Placing the test bottles in g water-
bath of the desired heat after measur-
mr. The acid may be ocooled or
heated in the same manner, but be-
fore measuring. Altering the strength
or quantity of the acid is not recom-
mended, Al bottles containing sul-
phiric acid should have glass ground
stoppers. The bottles should always be
ed “Poison,” and kept out of
the reach of children when not in
u

he acid is measurea with a 17.5
e glass measure, and poured down
the inside of the neck of the test
flask without disturbing the milk. The
test flask should be held at an angle
 allow the air to Come ont as the
| goes in, to provent spilling. The
[t samples may be shaken separate-
Iv by hand or together in a cradle. Tt
14 1owsible to dissolve the milk in leas
than the quantity of acid added, and

vlimes a clear layer of weid re-
"uns at the bottom. This can be
evorcome by giving the bottles a good

shaking with o reverse motion before
finishing
WHIRLING THE BOTTLES

The speed at which the machine has
to bs turned depends on the gearing,
and the diameter of the testers. |f
the bottle-wheel of the machine is 12
inches in diameter, that wheel should
be made to turn 980 times a minute,

f 18 inches in diameter, 800 revoly.
tions a minute; and if 24 inches in ;.
ameter, 693 revolutions a minute,
and if the bottle-wheel is 18 inches in
diameter and geared to revolve 10
times for one turn of the handle, the
operator should turn the handle 80
times a minute to attain the necessary
speed. T the bottle-wheel be geared
by friction care should be taken that
no slipping takes place. For factory
or imery use, the steam-turbine
machines are far preferable to the
others,

After turning the tester for six min
utes, hot water, 180 deg., is added up
to the neck of the flasks. Rain or
soft water should be used for this pu
pose. After adding the water,
machine is turned for three minutes,
then more water is added to bring the
liquid wp in the neck of the flask to
between the 7 and 10 mark. Anoth-
ors minute's turning, and the opera.
tion s complete. Tf only few
samples are to be tested, the water
may be added with the milk pipette:
but where a large number have to be |
done, a can with a rubber tube and
# pinch-cork is handiest,

READING THE TESTS |

A pair of fine-pointed dividers is of |
great assistance in taking the mea-
surcment of the fat column The fat
I8 measured from the lower line be- |
twoen it and the water to the top of
the column. H ving taken that
span wih the dividers, one point is
placed at 0, and the other will show
the percentage of fat on the scale on
the neck of the bottle. Each large
division represents 1 per cent., oy
each small space two-tenths, or 0.2
of 1 per cent. In very cold  wenthor
the fat column often partly solidif

!

neighborhood  Nobody

for their old metal value

to-c

TRADE IN YOUR

INFERIOR

SEPARATORS

15,000 American users of poor o1 worn-out
Separators traded them in last year on ne-
count of new

DE LAVAL CREAM SEPARATORS

and there are doubtless many more owners of such machines
who will he glad to know that while such old machines have
1o actual value the DE LAVAL Company continues to make
liberal “trade’ allowances for them be
ity such exchanges afford for the most practical illustration
possible of the differénce between good and poor separators
and putting a stop to the sale
injured through the re-sale of these
old machines as they are simply broken-up and “scrapped’’

Thon there are many thousands of DE LAVAL users who
should know that they may exchange their out-of date saeer
o for the much improved, closer

ines of from 10 to 25 years ag i
i d larger capacity machines of

skimming, easier running an

Write in a description of your old machine—name, size and
serial number—or seo your DE LAVAL agent,

" DE LAVAL SEPARATOR (0.

173-177 William St.
MONTREAL

14 and 16 Princess Street, Winnipcg.

use or the opportun-

of others like them in the same

before a reading can take place. Thie
may bo provented by keeping up the
temperature of the samples. Hot wa.
ter may be put in the pan of the
machine, and the test flasks placed iy
warm water after whirling is finished.
until the readings are recorded, Thiy
Precaution is not necessary for the
greater part of the year,

Disposing of Milk at a Profit

How to dispose of milk at the
froatest profit is one of the questions |
Prof. E. H Farrington, of Wisconsin
dairy school, answers in a recent is-
sue of Hoard's Dairyman, He says:

n answering such a question as the
above, one must know, first, at what
soason of the year the herd produce
the most milk; second, the valua of
the by-products, such as whey and
skim milk, for feeding purposes ; and,
third, the influence of selling milk in
the three different ways on the fer.
tility of the farmer's soil.

This latter point is one which too
many farmers are apt to ignore, but
it is a very important one, as a farm
er should consider his soi} in the same
way as he does his bank account
He cannot expect to he constantly |
drawing money from the bank with-
out continuing to make deposits. The
same is true of his farm he can- |
not prosper by robbing ine soil .nd
returning nothing to it

It is estimated froni the chemical
composition of milk, buttor  angd
cheese, that the fertilizing ingred-
ients in a ton of butter are worth |
about 50c., in whey 84¢., in skim milk |
$2.81, in cheese $14.1 and  whole
milk $2.17. The feeding value of
skim milk is estimated by different
farmers as worth all the way from
20c. to 80c. a cwt, Careful experi-
ments have shown that the feading
value of whey is about one-half that
of skim milk.

| ed as worth 24c.

Taking the foregoing information,
together with the prue offered for
milk at the creamery, cheese factor:
and condensing factory during th
different months of the year, a farm.
er can oasily caleulate which would be
the most profitablo way for him to
dispose of the milk on' his farm A
simple illustration of such a caleula-
tion may be of some assistance,

During the year 1907, the average
market price of butter ‘was 27c. amd
of cheese 18¢c. A caleulation of the
amount received a ewt, of milk gives
the following figures :  One hundred
pounds of 4.0 per cont. milk sent to
A creamery would make about 4.5

| pounds butter, which multiplied by 97

gives §1.91. The 85 pounds of skim
milk which would be returned from
the creamery or retained on the farm
il a farm “separator was  used for
skimming the milk, may be estimat-
adding this to
$1.21 gives $1.44 a ewt, received from
the milk sent to the creamery, and
when the skim milk is fed on the
farm and the cream only sold, very
little fertility is removed from the
soil.

If 100 pounds of 4.0 per cent. milk
I8 sent to a cheese factory, this would
give about 10 pounds of cheese, whiol
at 13c. a pound makes $1.30; 90
pounds of whey are worth one-half
the value of skim milk, or 12c., whic
added to $1.30 gives $1.42. The whey
is returned to the farm but its feed-
ing value and the fertilizing ingred-
ients it contains are not equal to that
of the skim milk, so the whole re.
ceipts a cwt. of milk at the cheese
factory in this case are $1.42 against
$1.44 paid at the oreamery. The dif-
ference in the amount of fortilizing
ingredients removed, widens the aap
betweon the two prices.

T the milk was sent to a_econdens-
ary and an average price of $1.50 »

|

l

owt. was received for the milk, the
value of the fertility removed ' from
the farm would more than cover the
difference in the price recoived per
ewt. of milk

e e
Expired Subscriptions

Many of our subscribers
have been on our mailing list
for many years We want them
to continue as our subscribers
many years to come, We tryst
they will renew their subscrip-
tions promptly, when they
expire, thus saving us the
trouble of notifying them per-
Sonally

Look at the address on the
wugper of your Paper this
week. Ifit bears a smal| blue

your renewal is in order, [f
your subscription hag already
expired, and you haye not yet
renewed, we  trust you will
lose no time in doing so0, as all
our subscriptions are Ppayable
strictly in advance, Look for
the blue X on your label this
week. If you see it don’t fail
to let us see your renewal at
an early date,
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