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Creamery Department ;
should be thoroughly excluded and 
the butter stored in a clean place, 
where the temperature can be main
tained at or near freeling point, if 
to be kept for any length of tim-

Discussion on Salting Butter
“One of the difficulties we have as 

butter buyers is to get a carload of 
butter evenly salted,” said Mr. J B 
Muir, of Ingers 
creamery men fi 
Western Ontario 
makers will clai 
the same

which enables one to get a more per
fect test.

The only milk and cream that is 
bought by the gallon is that which 

1 change hands locally tor domes- 
irposes. Our condensers buy the 
at so much a cwt., containing a 

certain pi nt. of butter fat ; hence, 
the price ies in accordance with 
the per cei jf fat the milk contains. 
The farmers of Kansas 
tolerate any other method, as 
have confidence in the Babcock 

ABOUT CRBAM SCALES 
We have experienced a great deal 

of trouble in get. ig cream scales 
that arc sensitive enough and at the 
same time substantial enough to 
stand the rough usage that they te- 
ceive. The scales used in determin
ing the charge for the Babcock bottle 
should be very sensitive, perfectly 
level and placed upon a solid base 
made of concrete or some other ma- 

will not be influenced by 
nery, etc. The 
tied by a case 

influenced by 
when not in

use can be covered to protect them 
from dust or injury. Oil should 
never be used upon cream scales.— 
I). M. Wilson, Dairy Commissi

: CheeseO. K. Canadian U-Bar Patented
Steel Stanchions Makers are Invite 

to this departmen
■■■Ml ruin|)|| 1

•uggeet aubfeota f. 
utters to The Che*

.__- Are free and way
1 on the cat tie, but
I strong and dura

bir, being made of 
high carrion U bar

1 Butter makers in Invited to eend con 
< tribu lions to this department, to ask ques

tions on matters relating to butter making 
and to suggest «ubjeote for discussion. ♦ 
Address letters to Cre mery Department. A

*•*****♦»***♦****♦**♦*.» «*

Dairy Methods in Kansas
Editor, Farm and Dairy,—Having 

been closely associated with dairy 
work in Canada, previous to 1907, I 
have been interested in the discus
sion concerning the different methods 
used for determining the value of 
milk and cream as published in Farm 
and Dairy.

Dairying in Kansas 
.•hat is known as

m milkB s Impossi
ble to break ir 
twist them eut of

* shape. Tbeswlng
• bar will not «eg 

and guaranteed 
not to be opened

by the cattle. Write for our prives and cir
culars on sanitary Stall and Stanchions.

Cmdlm Potiti Michinirj Co., llsllid
127 Stene Read. GALT. ONT.

Cheese Fact*
( ’heeee fuctorit 

hi. -sing to 111 n 
; tlu-y have 

dairying which "i 
v is often similar 
Ui it broke

iv 1 k and 
of husband, aon 
When in addition 
make butter thn 
w t'k in summer a 
tlio pana or crean 
t- r bowl, and the 
tiiat enter into fan 
almost more than 

Now the milk is 
to the cans and 
factory. All we e 
house is the supp! 
in the bottom of > 
for household pur 
couple of big 30-ge 
matter of lo mini 
comparison with 
under the old sys 
all. If there is an; 
Canada who shou

women on the farn 
Hastings Co., Ont.

Maker Boosts
J. J. Hogan, Pe
A cool curing 

factory is an impi 
tn.uhinery in com 
ing cheese or butti 
for four years with 
ing room I used 
the ice then that I

oil, at a meeting of 
rom various points ia 

at Guelph. “The 
m that they all use 

percentage of salt, but the 
difference of the salty flavor in the 
butter product is wide, although we 
notice that the salting of butter ft

plenty 
feed iniDRILLING

MACHINESWell the same creamery is unifm 
These statements of Mr. Muir’ 
to an instructive discussion on 
salting of butter, and we here repro
duce some of the ideas of the < ream- 

present for Farm and Dairy 
to compare with their own

is conducted 
the gathered 

creamery
led
theOver 70 «lies end styles, tor drilling 

either deep or shallow wells in any kind 
of soil or rook Mounted on wheels or on 
■ills. With engines or horse powers. 
Strong, simple and durable. Any mech
anic can operate them easily. Send for

cream method ; 
establishes anywhere from a dozen 
several hundred stations situated in 
various towns adjacent to the railroad. 
At these points they establish an 

d equip the building with

the vibration of 
scales should be 
so that they will 
wind when in v

methods :
“We estimate how many pounds of 

butter we will make when the < ream 
is put in the churn. We know the 
weight of the cream and the per 
centage of fat. From this wt- cal 
culate the amount of salt required 
The size of the granules and the 
time allowed to drain affects the salt 
content of butter. When butter is 

well drained there may be enough 
ater left in the churn to wash a lot 

: out of the butter and uniform 
g cannot result.”—Jas. McFee- 

ters, Grey Co., Int.
“The condition of the butter when 

the salt is added affects the m

supplies
agency anFARM FOR SALE.

ISO Acres West half of lot tt. Con t. 
Smith township. adjoining the town- 
dairy farm for 30 years Good state pi

ïMï”.ÆVifr
Peterboro. Out.

for testing and 
The farmers de- 

e placés of

necessary 
handling
liver their cream to thes 
business, the agent tests it, pays t 
farmer for the butter fat and ships 
the receipts of the day as one lot to 

creamery. Th
upon the accuracy of the 
e by each operator. They 

resentative sample from 
entire shipment, the test of the 
pic multiplied Ly the pounds of

as one lot to 
e creameries holdthe cream

tests mad 
take one repr 
the entire shi

WANTED
Smith Hairy Co. Duties lo commence Jan. I. 
1912. Apply staling salary expected and giving 
references and experience lo

ll. R. NO. 2, PETERBOROUGH, ONTARIO

Churning—Working— Packing*
L. A. Zufilt, Supf. Kinosfon Dairy

Churning is simply the application 
concussion to the cream, which 

„ ngs two or more of the fat glob
ules together causing them to unite.
When sufficinet of these have united 
so as to be visible, we call them 
granules.

The churning temperature is the 
temperature at which the globules 
will adhere to one another. If the 
temperature is too low, they strike 
and go by without adhering and the 

perature must be raised until the 
fat is sufficiently soft to stick. If 
the temperaure is too high, we are 
liable not to get an exhaustive churn
ing, the butter will be soft, and an 
excessive amount of casein may also 
be incorporated.

No fixed churning temperature can 
be given. It depends largely on the 
proportion of the hard and soft 
present and the degree of ripeness

É-S'KsS'îSiÎE
vis-" —• .7?; sjttrjsf
; V. LÙÎ ,h, US’ lion they will »,t more .Mi,farm,

When e tb^rhiî^nina rnmnleted terms. Small production invariablyj&fSgisSësîssÆEr
butter sufficiently firm for working.

Working is for the purpose of com
pressing the granules into a more 
solid mass, to more evenly distribute 
the salt and to remove excessive 
moisture. Salt is added to improve 
the flavor and add to the keeping 
qualities of the butter. In working 
care should be observed that no un
due friction be employed as otherwise 
the grain may be injured and be
come greasy or salvy.

No other article of
for convenience in readino 'ppe.i ranee, affects our senses more

than does butter. Too much pains,
We have established through this therefore, cannot be taken to make 

state the use of the nine gram, six the butter have an attractive appear- 
inch, 80 per cent, direct reading anrc ]f wo are making bricks see 
bottle. The diameter of the neck of that they are square and neatly 
this bottle is reduced by one-half, wrapped if wr -,re making solids 
thereby narrowing the limits of the have ,he boxes clean and the butter 
meniscus and making it possible to parked solid, without any holes or 
reid the test more accurately. Bv vacancies in thc corners The air 
using a bowl with a capacity of
about 36cc. on this style of Bottle it ,An d,.IWen,d before the lut

annual convention of the Em tern Ontario 
Dairymen's Association at Perth. Ont.

I A. MCGREGOR. factories withmultiplied Ly the pou 
received gives the total pounds 

fat which should be the 
same as the pounds of butter fat 
shown by the individual test.
OVER ONE PER CENT VARIATION ILLEGAL

\ Water Always at 
\ The RIGHT 
\ Temperature /

/ &
larger the gathering 

will be retained in the

add
Thecontent, 

the more s 
butter, as 
to wash it 
ington Co., Ont.

“Four to five per cent, of salt add
ed to butter is best for the Canadian 
trade.”—J. B. Muir, Oxford Co..

limitingWe have a law in Kansas 
the variation between the butter fat 
shown by the individual test and the 
fat the cream actually contains. Ac
cording to this law the variation be- 

thc two must not be more than 
per cent. By way cf explanation 
hese sections of our law, I wish 

that the

free moiftJ? 35

of t The'the“Another feature othe
itv of salt that we butter makers 

pay attention to is the quality 
salt. Some of my salted but 
Toronto last year scored 95 

, while non-salted 
Thc difference w.is 

salt.”—K M

one per cent van 
lion referred to is on the one hun
dred pounds of butter fat bought and 
not the test ; for instance, A bought 

from

cool the room and 
thing like the rest 
of the cheese that 
ice in two large | 
side of the room ; 
full of ice hung fio 
and there through 
The results, howevi 
compared with thn 
cool curing eithe 
shrinkage or in a

|| cost us to ins 
mg plant four hund 
lar- Our make < 

about “ii 1 
costs us about $2 
chamber. It migl 
other factories, as 
miles from the rive 
the cutting ourselvc 
|2 a day for man 

^their board. I bel 
~mr plant in shrink

quantity 
should 1

and * 96 per 
butter scored 98. 
due to bad flat 
Player, Bruce 1

and always fresh - auto
matically supplied cream trom one or more patrons, 

which cream actually contained 100 
lbs. of butter fat, but if by his tests 
he gives the patron credit for less 

e than 101 
contrary to 

s not dem 
cream s

/ WOODWARD 1 
I Water Basins ]

M Save time and labor and Increase ' 
t vour dairy profils so they Main pay
V for themaolvee. Write for free 
I catalogue that MOWS ItoW,
' ONTARIO WIND ENGINE & PUMP CO. Ltd
WINNIPEG TORONTO lAUIAKY

lbs., the

land that the 
hall use the 

1 unnecessary owing to 
of the sections men-

than 99 
tests wo 

■Our law
person testing 
scales. This is 
thc pro
tioned, as no person ran accurately 
check within the lawful limit of var
iation unless the value of the far
mer’s cream is determined by a 
weighed sample. The difference in 
the specific gravity of cream testing 
20 per cent, and that testing 50 per 
cent, makes it necessary to weigh 
the sample. Then, too, the condi
tion of the cream when sour or gassy 
would make it difficult to deliver by 
pipette measurement the amount that 
it is intended to deliver. Whether or 
not the cream should be tested by 
weighed sample by Babcock test is no 
longer an open question in this state. 
The result of the Babcock test is 

ate when 18 grams In 
ght, or the equivalent thereto, is 
d (depending upon the style of 
le used). The 18cc. pipette will 
deliver 18 grams in weigh

Cheesemakers
Buttermakers

seasons.We have a paying side line 
for you.

GREAT IN HOIMake Your Own Tile In the four mont 
•her we consider th. 
25 per cent, better 
previously. In the

i<*Would YOU hustle 
if it Paid well 7 U» weather is very 

ordinary ci
We will make it very

you to call on 
your patrons during the next few 

weeks anti see them about subscribing 
to FARM «Sr- DAIRY.

Sonprofitable for
»# SUE DIP V
TWO CENTS A WORD,

Clirl SB FACTORY / 
Fo sale or rent. 
Bu I dIng almost new 
Pri'» for making, 
in 'onikllng country, 
int reeled financially 
Hi - cows If ohoesi 
an unt money need«< 
*r -ulng to reside in 
7i- light opposition 
on for lens than ha 
da Box 650, Farm i

food, by its F
m

HailWork for spare time
OR

Steady for the Winter Power
Write at once to
FARM AND DAIRY

is possible 
of boil in

Farmer's Cement Tile Machine Coupai]
WALKER VILLE, ONT.

greater quantity 
the right time,

to add a 
g water at

PETERBORO, ONT.


