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very often parta of the plow itself follow the Methods of Producing Pure Milk. blee which contribute ^producing germs to the

hfpS? *35, ■"» -ia .hi* 1» « lunuM SSi^ïi ’•Sid'S
seldom have l ever broken a share. Our land is *<> manufacture milk is thd same in all cases isolated until cured. Skin diseases and parasites 
stony and although we keep digging the stones with the one exception of slight Individual varia- which cause scabs must be guarded 
out and drawing them away fresh stones keep tions. However, the operator, who to a large |0r these add to the bacterial content of 
coming to the surface by frost action and sur- «tent controls the machinery, is responsible tor moephere of the stable and in other ways help 
face attraction from wind and water. This be- the product of this factory, and although the to materially increase bacterial content of the 
ing the case it is imp- Bible to tell when you machinery is much the same, many different kinds milk. Clean cattle and clean quarters are also 
will strike a stone. Since buying the footlift of milk ere produced. necessary and the condition of the barn and
plow, however, I have had little trouble ând E. S. Archibald, Dominion Animal Husband- practice of the attendants very largely control 
much sat .sfaction, and can recommend it to any- man, who has charge of the dairy herd at Cen- the cleanliness of the milk. The practice of the 
body wishing a riding plow and having atony tral Experimental Farm, Ottawa, where they are Central Experimental Farm is as follows ;
land ___ conducting testa in the production of pure ana Before the morning milking the cows are

Middlesex Co., Ont. W. E. WILLIAMS. certified milk, made public some of their results brushed with a stiff moistened

against 
the at-

following
in his address at the Guelph Winter Fair. First, which the udder, thighs end flanks are washed 
however, he made clear the meaning of pure and with an antiseptic solution. This preparation is. 
certified milks. followed by milking, feeding and cleaning. After

' According to our Ontario law, pure milk must breakfast the barn la thoroughly cleaned of man- 
confonn to the legal standard for the Province ure end the walls aye swept, bedding being then 
and the municipality in the following points : supplied. Following this is a thorough groom- 
Must contain 13 per cent, solids and 8 per cent, ing of the cows. After dinner, at least two

conditions Inspect- hours before milking, the barn is again cleaned 
ed by an inspector for that municipality ; must of manure, following which, just before the even- 

ot 1809 T Went into the dairy be from cattle which are tree from diseases such ing milking, the cows ere again cleaned with a 
business with an endeavor to make more money, as tuberculosis, anthrax and the like; must be moistened brush, and their udders, flanks and 
tor the wày I had been did not —« to from herds where the attendants are healthy and thighs again washed with antiseptic solution.
be as profitable as it should be. I decided to ?" °L^ ^-containing roughages i.

... _ ™ lihe. by the above precautions pure milk done after milking. Washing the udder before
buy a pure-bred cow and grow some milkers. I must contain less than 300,000 bacteria per cubic milking and leaving It slightly moist gives ex- 
bought Bonnie De Kot, a two-year-old Holstein, centimeter (cc.), when placed in the hands of the cel lent results. Such antiseptics as carbolic

paid him 8130.00. She consumer, and the bacteria must be non-patho- add or creolln will Impart an undesirable odor 
calf and gave 6.000 pounds of 8en,<?- Certified milk has a higher standard and to the milk, but a solution of mercuric bl-chlor-

mitk the first year. The second year she dropped to ,mo” * Proàv* It must be from Ide with one part to 3,000 will have the desired
^ animals tested for tuberculosis twice annually ; results without any evil effects In some cases 

a heifer calf and gave 8,000 pounds of milk, and must be free from blood, pus and other such 1m- the thighs, udderTflanks and tail of daily cattle 
the third year she dropped a heifer calf and purities ; free from disagreeable odors and taste ; are clipped and in this case they may be kept

She did not .“«et contain during the winter months not more cleaner, but tests along this line have shown 
than 5,000 bacteria per cc. and during the that with proper precautions milk may be nro-
---------- months not more than 10.0* bacteria duced cleaner when left unclipped, as the hair

8ha11 not be pasteurised, stertitted, con- will retain the particles of skin and dust which 
and gave 9,600 pourJT"5 ^^preventative or by any artificial means be from the clipped cattle would fall into the pail.

? ' , Clean, palatable food-
dropped a, Wl calf and i* flow giving a stuff is necessary in order

calves is to make the best quality
__ __________ __ didst the same age, ^ of milk. Moldy, dusty
*, «œdnff. which makes , hay. moldy grains and all

four pure-bred cows, which I Smsider are ?y| PUCh dust „nd tw,L .___
HÜP88600.00. I have sold 8350.00 worth of J L ,from these cows, which I consider is doing 1 |

BMfjfpfeaU, but I still have three calves that! hacterial content of
W raised this year which are worth seventy-five $1 the at™«phere and
gif dollars apiece, so I think my first investment was sequently of the milk, to

a good me. tt lar*re «lent, ana at
I bought a pure-bred bull from the same herd * “ * t1l™e' /ro™ »

say cow came from and he turned out well and production point of view,
left some good grade milkers as well as my own nrofi^ehi^8—P^i*atable« °J
pure-bred cows. I sold him for nearly double as atuttm -** c eaner food-
much aa I gave for him and bought myaeM an- M »...!» .i. .. ,other. I don’t:know how he ^turnout. but °,be ®lean lt

Mm to get one well bred and fr^m a 1 5“
good milkmgl Considering this first cow only fiUhv toîn?. m^®r V *
^Hp.00. I think it was . a capital invest*- the hacmrlll ennt^
“™“g|lfdon t think it would be any trouble to . J the milk from n non * *

this cow give 14.000 or 15,000 pounds of 40 non 6,000 * °
El'lrtk i« 4»» W if sh» were ted on à test and u’T im^Snt P.n "t JT*

for the same aa cows are cared for that are produetto^of ouiJ w/m w
goring forthe Record of Merit, but I am not J that the attendants an d

cow' f2r \ mmâm especially their hatids as
mon toLke^foTme 1 kn°W sh* ha?.J***?*^! well as the udder aVd

We send our milk to a cheese factory, which is '%81!W ctoua during' the midrib

"“5 r ,W« *re *“ —y *5 B,“C1"d- T""- 8 point"1 'Sfll'SS.ÆdÏÏS
the factory, but aa far as the work is concerned, made other than the pure, natural product • shall ease with contribute largely to the
I would sooner do the work in the dairy busi- be cooled immediately after being drawn from the ,, ,whlfh pure milks may be produced and

♦ to, farm Tth® way 1 did when we first cows and delivered in same condition to the con- ventitottoî,points,,n 8tabl® construction arTught
started farming. It Is busy work, but not so sumer; shall contain not less than 12 Jer ^t Ihe ordinal efficlency and economy to
hard as growing so much grain, and then the total solids and 3.5 p.c. fat and shall to d odu£d thL /d ^ «tables there should not be Ism 

-farm is getting better all the time. A great under monthly inspection bo^h „ ^ t an ten square feet of glass 1688
people thought dairying could not be lade and men. by a hS offlce applM bv ïhaï 'i,“1Dation of calves 

a success in this county, but from what experi- particule municipality Such 2? oualifirf 8 
ence I have had I don t think there is any better tions of pure and certified milks, and anyone will 
county in Ontario. We can grow lots of feed, see at a glance the difficulty and experte con 
All we require is good ,cows and have them milk- nected with their production but whe^e

fed ”g"1*rly- ‘"d th“ We WlK ™«rp-bll« appreciate the’ -".“LT
produced & long step will be taksn In

I hope no one who reads this letter will think the life and health of the human 
this could not be done with other breeds of Certified milk in nr.*
£«£:LeHoite“T. p-e-p1,?.rSL"r«"O,todor- -d r

• ïTïÆS ° eiMe
■X«;: troub1' "> »“”*• Ibl-S o-r other tr.r ^ rtL^rKTJ0’””0" “d the Ce"- 

work and drawing the milk to the factory. This extent that M
means a lot of extra work, but we have a lot of 
milk of our own, so we cannot manufacture it at 
home. If a man is going into the dairy busi­
ness to make a profit, he cannot afford to milk 
three- or four-thousand-pound cows. I don’t be-
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r
How a Farmer Graded up His 

Herd of Dairy Cows.
■

fats ; must be produced
Editor •The Farmer’s Advocate” :

to the i

from a neighbor, 
dropped a

gave 13,500 pounds of milk, 
freshen again until the next fall, which explains 
why she gave so much more milk that year. In 
the fell of 1913

of milk. Every ona ofgl'O'i
doing just ns well as

for w
t

con-

T h e attendant
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Per each cow

...o„ mv rXMkl..-tie =.» ^„T„d « ;rs,lly be "•o=..t«d with
creator health for both the^o " prOTld”

“o
preserving ,o„rtee„ ,q„„r« lncl„ ol 

will give sufficient

The

race. per cow
ventilation and rid the barn 

walls and atmosphere of any

wherebv th.™,?n’ Provi.ion ol chute, the Stahll 1'' a"d ,trBW “y advent to

some changée in the ordinary iàtey duat is found advtaAte'and*the'8!” of

SilZyZ 3 wbo.esome ««d. and st.M. ”d tbb '«»
Pure mifk is "heaithy c.Ue P™Tlfi.“"Tean".' £77*“ '*

animals in sufficiently good condition so H .dairy stable-

Ueve there is any trouble in grading up a herd and not6’affected nr° r^"81 ^ wr’r|king normally er the milk is drawn
Of cows that will produce seven thousand pounds anv of the multitude il by th*° pr<i8ence of *. degrees within
of milk each in one year. If a cow does not vines are subTe^t Cows nr a 68 t0. ™hich bo- bacterial growth, 
give me six thousand pounds in one year I won’t sumption should" be first free Tom T , COn" milk is coo’ed is 
keep her very long, and that is the reason I anthrax or similar contagious a?™ tuberculosis. than decrease
££ b^sin-T! ^di^ttar^? kind6 ^ ^ ^ ^ ^

0. C. HUTCHESON. if "

of the udder, cow pox and similar udder trou-

proven to a

beams, 
conveniently 

the best furnishing for
that will

it should be cooled to 
the first hour in order to check

If the container in, which the 
not clean it will increase 

the bacterial
rather

count, but with good 
may be easily prevented 

on, n„d“«y" ‘tV™ th« «..'««O. Pa»..' 
.he milk CeJLVrLr” - ”“h

or steam this

Lambton Co., Ont.

wâ germs.

1

...., ".w
- -V . --

I
I

• fly
, I

1

j

fro
■hi
an
a
vel
hei
wh
801
an
lai
ra|
mi
foi
lai
to

fre
at
thi
th
th
ini
cli
th

w
E.

w<
of
an
so
is
a
wl
io
ar
ti-
cii

Tl qi
sn
ep
ra
P*
as
th
cc
to
nc
A|
tt
sc
m
fii
Pi
ti

ol
it
fc
m
ol
o
k«
m
Q1
aj

a:
rt
y
11
T

k
81

a
o
si
fe
it
w
g'
ei
v
i
fe
n
P
n
d
o
v
ii
Cl
tl

I»
t
o
C

r i

I-1

I I

p s

r 4 •* |

!

' II I

.F 1
i »

Ir 1

i;

■

I
i

I

!

T

F y

A
 

fy' -,
k.

m
i

■

tf ■
m


