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FARM AND DAIRY

storm of the 26th instant is reported
to have caused considerable loss. One
grower reports that two-thirds of his
McIntosh Reds are on the ground as
a result of the storm.
the Annapolis Valley

Luly varieties, such as Crimson
Beauty and Gravensteins, are meet-
ing wnh a good demand, and making

Uniform Salting
AMERY men, particularly in
Western Ontario, seem to have
trouble in securing a uniform
ag of the output of their cream-

., "‘This is a factor in butter
ing which we have studied some-
at the Dairy Station at Finch,”

r. B. A. Reddick, the manager of
station told an editor of Farm

d Dairy some time ago. “If a
p estimates closely the fat in the
which he should do before he

s to churn, if he weighs hi§ salt

d has the granules of butter and
temperature of his washing water
gperly adjusted, 1 cannot sece why
creamery man should not get wd-
brm salting.  The creamery man
ust know both the weight and the
t of his cream. From this he can
the number of pounds of fat,

n the case of skimming stations, our
bwn for instance, we take a drop
mple of all the m:lk multinly by
the pounds of milk and thus know the

“n; paving a uniform granule of
tter, a uniform temperature of the
h water and a proper amount of
we get moisture and salting uni-
om. The drainage of the churn
Jso influences the salting.  The old
akers drained the churn dry.
have found that it pays to leave a
itle free moisture as it dissolves
od mixes the salt more thoroughly.”

Effects of Pasteurization
E lowa Experiment Station sum-
marize their work to determine
the influence of different meth-
bds of pasteurization upon the chemi-
composition of butter as follows :
1. Pasteurization of either sweet or
ur cream improves the flavor of the
esulting butter.
9 Vat pasteurization seems to be
most efficient method of sour
fream  pasteurization for improve-
ot of flavor.
3. The per cent of butterfat lost in
be buttermilk when churning raw
am is slightly greater than with
am pasteurized while sweet. Re-
d results were obtained when
our cream was pasteurized.
4. The per cent of butterfat lost
o the buttermilk when churning
bream pasteurized while sour by the
olding method is greater than when
fhurning cream pasteurized while sour

flash method.
5. The body of the resulting butter
slightly injured by pasteurizing
eet cream by the holding method.
6 Butter manufactu from raw
fream has higher moisture content
an butter manufactured from cream
steurized by the flash method
Prolonged heating of sour
am produces a higher moisture
putent in the resulting butter.
8 The per cent protein content of
he resulting butter is not influenced
the pasteurizatior. of sweet cream
t is decreased by pasteurization of
pur cream.

The Apple Crop of Canada
(Continued from page 9)

ith the exception of a small area

: r lh: l;ke which lhu mlu of

bout half a crop. In cared for

hards the .‘udiq is Mrly .ood

McIntosh Red and Fameuse are
considerab-

y prices to the grower. Well
sprayed orchards have & good crop of
fine quality. The value of spraying
has never been more thoroughly de-
monstrated than during the present
season, One correspondent writes
that out of 180 barrels of Graven-
steins picked from a snrayed orch-
ard, 160 barrels of No. 1’s were pack-
ed, while a neighbor who did not
spray picked 100 barrels of the same
vanety and did not pack one barrel
of No. I's. It is estimated that well
sprayed orchards of Gravensteins will
average 66 to 70 per cent No. 1, par-
tially sprayed orchards 30 to 40 per
cent, and unsprayed orchards prac-
tically all No. 3. In addition to this,
the sprayed orchards have held their
lnm much bdler dunnw the reﬂnt

Inm have bu-n exported to Fnkland
and it is expected that arrangements
will be made with the transportation
companies for a satisfactorv service
for carrving the fruit during the sea-
son. Ocean freight rates are about
26 per cent higher than last vear, but
the demand in England and Scotland
is strore, and it is expected that the
extra price obtained will more than
offéet the advance in the cost of
transportation

Prince Edward Tsland will have
a crop of about 30 per cent of last
year; the apples are large and color-

ing well 114 8. C. Crop

The apple crop is m-nrrall. light
on the coast but the fruit is growing
well and the warm weather with cool
nights has given it a good color. In
the Kootenay district the crop will
not be as large as last year, and the
fruit in some sections is seriously
affected with scab. Even orchards
that were sprayed are badly spotted
and some correspondents report that
their froit is practically all Nos

and 3. In the Arrow lakes the crop
will be about the same as last year
and is of fair quality. In the Okana-
wan Valley, where by tar the larger
part of the British Columbia apple
crop is grown, there will be a slight
increase over last year. The fruit is
growing and coloring well. In some
of the northern districts the fruit is
seriously affected by scab, but in the
southern parts the quality will be very
fine. The early varieties are now be-
ing picked, and where the quality is
good the fruit is being wrapped and
boxed, but the larger proportion of
the apples from this district will be
packed in open crates containing
about 456 pounds each,
United States Prospects

In the North-Western States the
crop will not be as large as was ex-
pected earlier in the season. We
are advised that the estimate has
been cut down 156 per cent since our
last report, the decrease being caused
largely by Codling Moth, which has
been working rapidly during the dry
warm weather of the past month. The
apple crop in New York State, which
is the largest producing State in the
Union, will be about 35 per cent of
last year or some time there has
been a deadlock between growers and
dealers, the growers maintaining that
their apples of A grade are worth
from $3.25 to $3.50 per barrel f.o0.b
shipping point The dealers have
bought very light at these prices, but
duning the past week large quantities
have been bought at prices ranging
from $2.75 to $3.25 fo.b shipping
point for standard winter varieties,
such as_Baldwins, Greenings and
Kings. There are a good many buy-
ers, however, who declare that they
are in no hurry to buy, preferring to

wait developments, such as the ma-
turing of the crop, the shaping of
outside markets, etc.

The Central States have a large
crop of apples and considerable quan-
tities have already found their way
into the Prairie markets, and are
selling there wholesale at $4.75 10 86
per barrel for such varieties as Jona-
thans and Snows: other varieties are

ina from $3.50 to $4.25 ner barrel.
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TENDERS

WILL BE RECEIVED
By the undersigned up to October
25, 1915, for . cheesemaker for sea-
son of 1916 for the Domegal Cheese
and Butter Mfg. Oo, le an up-to-
date factory in & good locality. For
all information apply to the com-
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Michael K. Boyer, Box 23, Hammanton, N.J.

For Any Emergency

. Wherever extra heat is needed—
in the barn, in the chickenhouse, or

TION
MEATRRS

give glowing warmth at a minute’s

Economscal —
hours on a -udc nll- of

it

Comvenient—easily carried

For best results use
Reyalite Odl.
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