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0. K. Canadian U-Bar Patented
Steel Stanchions

Are free and easy
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o be opened
by the cattle. Write for our wlm- and oir-
culars on Sanitary S nd Stanchions.

adian Potate Ih 1y Co., Limited

127 Stene Road, GALT, ONT.

w {1 DRILLING
e MACHINES
th.r dnb or shallow wells in any kind

and styles, for drilling
of soil or rock. Mounted on wheels or on
sills. With engines or N
Strong, simple and durable.
anlo can operate them eaally.
catalog.
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FARM FOR SALE.

150 A Nl West half of lot 16, Oon. 2,
Bmi woship, adjolning the town—
dair lun for ¥ ynn Oood state

Itivati For
cultivation. " For, pY°% normlr,
R. R. No. 4, Peterboro,

. oat.

FIRST CLASS OMW AND
ANTED SUTTer “Mawen for Central
Smith Dairy Co. Duties 10 commence Jan. 1,
1912, Apply stuting salary expocted and wiving
references and experience

J._ A MCGRECOR, R. R ll0 2, pmunnnnur.n ONTARID

Water Always at
The RIGHT
Temperature

fresh —auto-

matically supplied
with

WOODWARD
Water Basins

Save time and labor and increase
Jour datry profita~sa they sconpay
roe

catalogue that shows how

GIIARIII Wilﬂ MHE & PUMP CO. Lo

INNIPKG CALGARY

Cheesemakers
Buttermakers

We have a paying side line
for you.

Would YOU hustle
if it Paid well ?

We will make it very

profitable for you to call on
your patrons during the next few
weeks and see them about subscribing
to FARM & DAIRY.

Work for spare time
oR
Steady for theWinter
Write at once to
FARM AND DAIRY

PETERBORO, ONT,

Cmmery Department

ter makers are invi udlnund oon-
mbmau o this department, to
tions on matters mbmum-‘unl
and to sl t -uNu for_di
Address letiers to Cre mery Don-nm

¥

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 is conducted
on what 1s known as the gathered
cream method; that is, a creamery
establishes anywhere from a dozen to
several hundred stations situated in
various towns adjacent to the railroad.
At these points they establish an
agency and equip the building with
necessary supplies for testing and
handling cream The farmers de-
liver their cream to these places of
business, the agent tests it, pays the
farmer for the butter fat and ships
the receipts of the day as one lot to
the creamery. The creameries hold
a check upon the accuracy of the
tests made by each operator. They
take one representative sample from
the entire shipment, the test of the
sample multiplied Ly the pounds of
cream received gives the total pounds

of butter fat which should be the
same as the pounds of butter fat
shown by the individual test

OVER ONE PER CENT VARIATION ILLEGAL

We have a law in Kansas limiting
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-
tween the two must not be more than
one per cent. By way of explanation
of these sections of our law, I wish
to say that the one per cent. varia-
tion referred to is on the one hun-

dred pounds of butter fat bought and
not the test; for instance, A bought
cream from or more patrons,
which cream actually contained 100
Ibs. of butter fat, but if by his tests
he gives the patron credit for less
than 99 or more than 101 Ibs., the
tests would be contrary to the law
Our law does not demand that the

one

person testing cream shall use the
scales. This is unnecessary owing to
the provision of the sections men-

tioned, as no person can 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
only accurate when 18 grams in
weight, or the equivalent thereto, is
used (depending upon the style ot
bottle used). The 18cc. pipette will
not deliver 18 grams in weight.
FOR CONVENIENCR IN READING

We have established
state the use of the nine gram, six
inch, per cent, direct reading
bottle. The diameter of the neck n(
this bottle is reduced by one-half,
thereby narrowing the limits of the
meniscus and making it possible to
rend the test more accurately Bv
using a bowl with a capacity of
about 36cc. on this style of Bottle it
is possible to add a greater quanmy
of boiling water at the right time,

through llu\

which enables one to get a more per-
fect test. y

The only milk and cream that is
bought by the gallon is that which
may change hands locally ror domes-
tic purposes. Our condensers buy the
milk at so much a cwt., containing a

certain pe nt. of butter fat; hence,
the price ies in accordance with
the per ce: »f fat the milk contains.
The farmers of Kansas would not

tolerate any other method, as they
have confidence in the Babcock test.
ABOUT OREAM BOALES

We have experienced a great deal
of trouble in get. ag cream scales
that are sensitive enough and at the
same time substantial enough to
stand the rough usage that they 1e-
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-
terial that will not be influenced by
the vibration of machinery, etc. The
scales should be protected by a case
so that they will not be influenced by
wind when in use and when not in
use can be covered to protect them
from dust or injury Oil should
never be used upon cream scales
D. M. Wilson, Dairy Commlssmm'
Kansas.

Churning—Working— Packing”
L. A. Zufelt, Supt. Kingston Dairy

Scho:

Churning is simply the application
of concussion to the cream, which
brings 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
temperature must be raised until the
fat is sufficiently soft to stick 1t
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 fats
present and the degree of ripeness
and richness of the cream, Each
butter maker will have to determine
this for himself, with this provision

to churn at as low a temperature as
is possible, providing it does not
take over three-quarters of an hour
to one hour to bring the butte:
When the churning is completed.
the granules should be the size of
wheat or slightly larger, not smooth
but ragged in appearance

Sufficient water should be used tc
wash out all traces of butter milk,
and at a temperature to leave the
butter sufficiently firm for working.

Working is for the purpose of com-
pressing the granules into a more
solid mass, to more evenly distribute
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 nf food, by its
ppearance, affects our senses more
than does butter. Too much pains,
therefore, cannot be taken to make
the butter have an attractive appear-
ance. If we are making bricks see
that they are square and neatly
wrapped. If we are making solids
have the boxes clean and the butter
packed solid, without any holes or
vacancies in the corners. The air

*An address delivered before the last
annual convention of lhl Ontario

Dairymen’s Association at Perth, Ont.

should be thoroughly excluded and
the butter stored in a clean place,
where the temperature can be main-
tained at or near freezing poin, if
to be kept for any length of time

Discussion on Salting Butter

“One of the difficulties we have us
butter buyers is to get a carload

butter evenly salted,” said Mr. | B
Muir, of Ingersoll, at a meeting of
creamery men from various points in
Western Ontario at Guelph “The

makers will claim that they all use
the same percentage of salt, but the
differcnce of the salty ﬂavor in the
butter product is wide, although we
notice that the salting of butter from
the same creamery is uniform
These statements of Mr. Muir's led
to an instructive discussion on the
salting of butter, and we here rcpro
duce some of the ideas of the cream
ery men present for Farm and Dairy
readers to compare with their own
methods :

“We estimate how many pounds of
butter we will make when the cream
is put in the churn. We know the
weight of the cream and the per
centage of fat. From this we cal
culate the amount of salt required
The size of the granules and the
time allowed to drain affects the sali
content of butter. When butter is
not well drained there may be enough
water left in the churn to wash a lot
of salt out of the butter and unifor
salting cannot result.”’—Jas, McFee

ters, Grey Co., Int.

“The condition of the butter whe
the salt is added affects the moisture
content. The larger the gathering

the more salt will be retained in the

butter, as there is less (rrn moisture
to wash it out.”—W, Taylor, Well
ington Co., Ont.

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

“Another feature other than the

quantity of salt that we butter makers

should pay attention to is the quality

of the salt. Some of my salted but
ter at Toronto last year scored
and 96 per cent., while non-salted

butter scored 98. he difference
due to bad flavored salt.”—R
Player, Bruce Co., Ont.

wis

Patrons are standing in their own
light when they permit a creamery
to start up in a section where there
is already one that is giving satis
faction in the hope that by compet
tion they will get more satisfactory
terms. Small production invariably
means higher cost of production in
the creamery business. By encourag
ing more creameries in a limited sec
tion, patrons are causing loss
themselves as well as to the cre
man,—M. J. Lewis, Victoria c
Int )

Make Your Own Tile

Farmer’s Cement Tile Machine Compas)

WALKERVILLE, ONT.
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