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Creamery Department 1
,ÉESSli|

Let Patrons Demand Right 
Methods

Crean ery Work in Eastern 
Ontario

■J. F. Simjlrton, Creamery Inttrue tor, 
Kingston

Tho creameries which I have visited 
during the past season are situated 
largely in the counties of Ontario and 
1 ietoris.

The make for 1909 was about the 
same as that, of the previous season, 
some creameries showing a slight in
crease in make, while others show a 
slight falling off. Tho average selling 
price of butter for the season was 
slightly lower than that of 1908.

My work and time during the past 
season has been entirely under tho di
rection of the chief dairy instructor, 
Mr. Publow, and I visited the cream 
eries at such times ns instructed to do4 
so by him. In all 1 spent about «11 

creamery work, travelling, call- 
creameries and creamery pat-

HOOFING Editor, Farm and Dairy : Regard
ing the question of weighing or tncas- 
urmg tlie samples of cream for the 
Habeock tester, I think that it is 
acknowledged by all who have made 
comparisons, that weighing is the 
more accurate method.

We have used tho scales in our work 
for over a year and previous to using 
the scales wo tested our pipettes by 
weighing 18 grams of cream at var
ious different qualities from 20 to 40 
per cent. We had at that time a 
small scale used for making alkaline 7ho ««ittor, as a rule, has. in mv 
solution. On it we could weigh one l"ug»nent, been fairly well made during 
sample at a time. We found prac- I*"» s-ason. In a few creameries 
tically no difference when tho cream ,llfro wae some slight unevenness of 
tested between 20 and SO per cent. p" "r '■ tho f'*w days' make, but 
Ifetween 30 and 40 per cent, we found otl,erwiBe ,h" work, as far ns was with 
a difference of from one to two per 1,1 l,1on,tro1 of tho maker, was usually 
cent-weighing the samples giving W'‘M ,,ol,p- The flavor of the butter 
the higher tests. was not all that is desired, but in

Occasionally we have found a dif- V,lly.!'no rr,,amery. as far as I know, 
ference in pipettes, so we decided to ,, .8 ,hcro bei‘n any serious trouble in 
use the scales altogether. As a re- ,8 re8P<‘ct. About 55 samples of but- 
sult of their use wo have had on tho , WPro t,Hted for moisture content, 
uverage a slightly lower percentage of . ,ho’[ed an average of 13.63 per 
over-run. due to tho higher read- ewnt \he moisture content usually 
• ngs of the tests obtained bv weigh- [=nrg<‘8 betwccn '--5 per cent, and 
Ing. However, that is not the main -In ,hr,*e of O''1 samples
question, hirst of all is the question ,i,l ilJ, „ m"i,t“r? content exceeded 
of justice, and justice can be dealt '° lm,t °f I® per cent.

Tb " — ”
sampling. *ne makers are, as a rule, quite

Surd, it i, „üt required that tho inrsnsê isrss ssra Fr.the, th.t ju.t „ „„„ CThev Z Z'r'T “ t,*^ 16 1 vi.ited, .oven 
aware of right methods they will ad- Jttendît a^°° *™dua“*a. four had 
opt them. If there are any creamer?- ^dua.rnl .m ^ “W but hnd n"‘

e. why not |et them suffer6 * ot ,.ho11® ],ho,n 1 consider poor

Jrtfi as Err ~,h£-t m"re pr‘,a'i'“'10

EH££5=S,|
on Co., Ont. Medd.Hur- .rie.J Vi.it,,], ,3 ,.,|ui|lp,d wilh

concrete floors. Th, refrigerii,,,,
_. lhe. Port ot the creamer,
The. Pipette all Right equipment, end in many cone, .hoitld 

Ï "oproved, », not ,b„
16 cronmorie. b.v. cnlt.bl, refrigernt
ore As nearly „1| Î

"I-™'cd 00 the „ van, gathering 
plan, tho hauler’........ . n,oy he ran

SSSJ *
HAI LING OUTFITS

Two of the creameries use individual

e,o, except at 
»od condition.

Will End Your Roofing Troubles

submitted it toPffiS r-:“=v“
pared to order it 

■■K not only for your 
new] uiUlings, but 

SHE,1 for yrur old roofa 
/«■Bit nn well. You will 

”d that it ia 
cjumper to cover 
them with Ama- 
tite than to 
tinue painting and 
Knd repairing

&
as little or no

£.r
■ft&iastsîvîtt

every year or two to keep 
In other words, it ia

ss
”.u.wn *.nd figure out exactly what 
this paint costs, he will find that 
it is more than the roofing itself. 
Amatite, on tho other hand, has a 
surface of real mineral matter 
and we sell the goods on the brood 
statement that you need never 
coat or paint this roofing.

Ji poinV.?

ïards of Ulk!°re convmc,n* than ble for many years.

Free Sample

*end ,or «ample

SpïSïï
fJjK®8; tbat, *r,J promiscuously 
handed out with many brands are AJdresa our nearest office.

COMPANY, Ltd.
VANCOUVER

THE PATERSON MANUFACTURES
TORONTO MONTREAL WINNIPEG

GET IN EARLY
The Special Dairy Number will be out Aprilo swar- a «z r r, i

emlnder. Cet your copy here at least a week befo

II 7th. This Is going 
get your copy here 
t and keep it as a 
re Issue comes out.

pipette in harm and Dairy I sav that 
ha8 ,’W‘" altogether 

with the pipette and I am not going 
to discus, it to any great length. I 
consider the p.pettc is not satisfactory 
for all kinds of cream. If you have

h,L •V?LI B° -up t0 88 and 40 per 
cent., then there is sometimes a slight

f=!:cl"cth':,r„'rr
lh"

that the pipette would be

NOW IS THE TIME
To look over your equipment and find out what you 
need for your 1910 season. The time is drawing 
near when orders will be rushing in at break neck 
speed, and the sooner we receive your order list the 
quicker you will receive your supplies and the 
satisfactory they will be to you

Remember we will give you the best value for the 
money of any firm on the market.

Drop us a line for quotations, 
while you have it in mind.

25 ‘

one creamery, i’n^ery 
The individual can 

„„ commend it, as the cream

be nmpA y tbpn? I *bink they would lee ted only twi
KteVS ,„v 'h'e. U.»

UllTverv f‘"Sin,"W, Wi" npv, r k right '-'•■im-ss must Îx^nd tTSe* th° 

to ^nrtlMr, Muker, Bnm. Co.," Out1"'"’ B°“" | LSSd'Ü "

Do it to-day
cream is col- 
k- It would

R. M. BALLANTYHE, Limited
Dairy Supplies. STRATFORD, ONT.

to mention the name of this pubïicatto^rhe^rrîïï?
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