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IDAIRY. Does Color Indicate Quality ?
V correspondent of the Farmer’s Advocate 

recently boasted that one of his heifers was giving 
‘‘rich looking ” milk. On this point H. Snyder, 
Minnesota Experiment Station, writes :—

“The (piestions are frequently asked : ‘ Does a 
light color always indicate a poor milk, and does a 
yellow color always indicate a rich milk?’ The 
color of a milk is no safe guide to its richness in 
fat content. The color of the strippings and the 
first milk will answer this question. The strip­
pings are usually six or eight times richer in fat than 
the corresponding first milks, and yet both are of 
the same color. If you have a Babcock tester, just 
observe this point in testing your cows. One 
authority, Blyth, states that the coloring matter 
in milk is a nitrogenous chemical compound, and 
he calls it lactochrome, and says it is this compound 
that gives milk, butter and whey its yellow tint. 
The amount of this coloring matter in the milk is in­
fluenced by the food of the animal, as well as by its 
individuality.”

The color of milk is not a certain index of its fat 
content, a statement borne out by the white butter 
usually produced on winter food and the golden- 
hued June product, though June grass milk is not 
phenomenally rich in fat—though the fat is highly 
colored. The only accurate way of determining the 
quality of milk is to test it.

Net Earnings, $50.00 Per Cow.
BY ALEX. HUME, BURNHRAE.
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■April Cheese Sells Well.
In Western Ontario the 1891 cheese trade opened 

well with a brisk demand for April make, prices 
ranging from 10 to 10g cents per pound. The output 
for April was not heavy, feed being scarce, but 
grass is coming on now fairly well. Prospects 
reported encouraging from the stand point of the 
factoryman and patron.

Instructions for Factory men.
As announced in the Advocate, Mr. T. B. 

Millar, Inspector and Instructor for the Western 
Ontario Dairymen’s Association, is making a cir­
cuit of centrally located factories, giving makers 
practical instructions in the test methods of mak­
ing early cheese, and in the use of the Babcock 
milk tester. When this work is over he will begin 
his work as travelling inspector and instructor. 
His services can be secured by applying to the 
Secretary of the Association, Mr. J. W. Wheaton, 
London, and the charge for his services will be 
$7.50 per visit, which includes all necessary travel­
ling expenses. We are pleased to announce also 
that the services of the Secretary, Mr. Wheaton, 
will again be available to render assistance to 
makers in testing milk, and to secretaries in mak­
ing up patrons’ accounts in factories where the sys­
tem of paying for milk according to the percentage 
of butterfat has been adopted. All the outlay to a 
factory in this connection will be the payment of 
Mr. Wheaton’s travelling expenses from London 
and return. Applications for the services of Mr. 
Millar or Mr. Wheaton should be made early, at 
least a week before his services are required.

The Brownsville Combination.
The abstract statement of the Brownsville Cheese 

Company, for the year 1893, is before us. This com- 
of the largest and most carefully 

cheese manufacturing concerns in the 
country, having under its management the factories 
of Brownsville, Culloden, Bavham and Tilsonburg.

During the past season "there was a total of 
9,712j531 pound of milk received, for which the sum 
of $75,1.37.79 was paid, or what would be equal to 
an average price of seventy-six and one-sixth cents 
per hundred pounds for the milk at the farmer’s 
door.

The drawing of the milk cost $4,912, 
average per three hundred pounds of $1.28 at 
Cull >den, $1.39 at Brownsville, $1.61 at Bayham, 
and $1.07 at Tilsonburg.

The manufacturing cost $6,729, and other ex­
penses amounted to $4,435. The total amount of 
cheese made was 897,647 pounds, which required 
the average 10.80 pounds of milk to produce a pound 
of cheese. The average price received for the cheese 
throughout the season was 9.88 cents.

After paying all working expenses, salaries, etc., 
and a six per cent, dividend of $450 on stock, the 
company were able to expend on improvements 
$2,580, and only overdraw their bank account to 
the small extent of $216.

As I wrote you, I always take a deep in­
terest in the dairy department of your valuable 
paper, and, according to promise, give you the ac­
count of our herd for 1893, together with a brief 
summary of our method of feeding and atten­
tion, in the hope that it may provoke others to do 
the same. Our herd, which numbers thirty-seven 
in all, has done well the past year never better, all 
things considered. We oversee our herd person­
ally, bestowing the best of care and attention, 
strictly impressing the same on all parties connected 
with the farm. Each animal is closely watched and 
fed as much as she can assimilate and return a
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profit. We have no cast-iron rule for feeding only 
above. Our herd has been closely culled every year 
for the past fifteen (15) years, and to-day we have 
not a cull. I might say we fed grain and bran the 
whole year usual mixture, 100 lbs. peameal, with 
130 lbs. bran—and fed from 2.) lbs. to 8 lbs. per cow 
per day, according to time in milk, with the excep­
tion of a few cows dry on pasture, t'ows drop their 
calves at all seasons of the year, and continue in 
milk for from ten to eleven months ; a few were not 
dry at all, but we conclude from our experience 
that it is a mistake not to give them a rest of from 
five weeks to two months. Those we continued 
milking without giving a rest did not do as well as 
when they had a rest. I would like to hear other 
men’s experience on this point. We have not the 
water in the stable as yet, consequently we let 
them out to drink in lots of eight or ten at a time 
at a pump, which we consider better than creek 
water, in winter when fresh pumped being warmer, 
and each lot put fight in and fed. For six or eight 
days after calving in winter the water is carried to 
them in the stable, as we do not care to run the risk 
of a chill, etc., from exposure. We have not lost 
a cow for the past ten years, although we now force 
them to their full capacity, and many visitors say, 
“They never saw a herd with such bags.” I attri­
bute it largely to the close attention, together with 
a naturally strong and healthy herd. We feed at 
the two ends of the day : Before breakfast, straw, 
or, if fresh calved, hay ; when that is eaten up, or 
in an hour„ensilage and grain ration on it. After­
noon, watered ana fed ensilage and grain ration on 
it ; then, when that is eaten, either rough feed of 
hay or straw, except fresh calved cows, which get 
good clover hay. This is in winter until early 
spring, when they are watered twice a day. This 
is another matter I would like to get other dairy­
men’s opinion on, as I am not sure that our method 
of feeding and watering is best; that is the order in 
which the feeding is done and the time of watering. 
The following is a full and detailed account from 
Jan. 1st, 1893, to Jan. 1st, 1891, of the earnings of 
the herd ; also the actual cost of keeping the entire 
herd, including cows, bulls and young things, leav­
ing the herd with one cow less than we commenced 
the year with

Twenty-four (24) cows’ milk was sent to the 
creamery and cheese factory, less milk fed to calves 
that were sold, which were fed and kept from one 
week to six weeks ; one cow raised calves all season 

-no less than six fed on her for the year, a pair at a 
time ; we sold them when six weeks old, except the 
last pair, which we are keeping and get skim milk. 
One three-year-old Ayrshire cow went to Chicago 
Fair three days after calving, and, of course, only 
arrived home llt.h December ; she won third place, 
and her prize earnings are placed to her credit in 
the herd. Another went wron 
fattened early in the fall and kil 
also allowed. Milk at both creamery and cheese 
factory is clear of all expenses except drawing, 
which we do ourselves. We have imported and 
added to the herd Eva of Barcheskie, served in 
Scotland, bred from one of the best stocks in Scot­
land, but have not included her cost against the 
herd, as that ought to go to capital account. No 
allowance is made for calves on hand, having the 
same numlier as last year, neither for increase in 
value of our entire herd, to which we arc adding 
and breeding choice individuals. More grade calves 
were sold than pure-bred ones last year. The 
springers were all grade cows except one, and went 
to Montreal, and, as you will find, the milk was not 
sold in a city, but realized only the ordinary price 
paid at creamery and cheese factory.

Three Hundred Pound Dairy.
“ Mv herd consisted of 16 cows, and the repprt 
1 be from November 1st, 1892, until November 

1st, 1893, covering the time I have run my separa­
tor. My feed was all the clover hay they wanted 
to eat morning and evening, and all the corn fodder 
they wanted at noon. For grain they received two 
pounds of oil meal, six pounds of middlings, four 
pounds bran per day each, on an average, through

ounds 
lowed

will be from November

pounds bran pe
the winter. During the summer about two p 
of oil meal per day each. They were not al 
to be out of doors only long enough to drink, ex­
cept on very pleasant days, and not too cold, they 
staid out about two hours. The cows were mostly 
Holsteins, and under this treatment gave the fol­
lowing :

pany is one 
ducted

con-

;
. 107,886 

4,880 
6.743 

305 
$1.136 19

The butter was shipped to Chicago and sold on 
commission. G. W. Campbell, Jefferson Co., Wis.”

Commenting on the foregoing, Hoard’s Dairy­
man says : “ This is an average of 71.01 dollars in 
butter per cow. Subtracting the amount of butter 
made from the milk leaves 6,438 pounds of skim 
milk, which, at prices of pork last year, was worth 
at least 30 cents per 100 pounds. However, we will 
rate it at 25 cents. This makes the skim milk worth 
$16.09 per cow, or total value of the product per 
cow $87.10.

Total lbs. milk during year.......
Total i, butter n n .........
Average lbs. milk per cow.........
Average lbs. butter per cow.......
Total amount of money received

or an

on

Ï Misinterpretation.
Milk Inspector Payne, of Cleveland, Ohio, refer­

ring to the low grade of some of the milk supplied 
in that city, says :—

“The trouble is, I am satisfied, that the farmers 
are feeding their cows too much, and trying to 
force their cattle to give an unnatural quantity of 
milk.”

Mr. John Gould undertakes to comment on the 
above as follows :—

" Here is a case where the woods are full of 
farmers trying to feed richness into the milk of 
their cows and actually thinning it out.”

According to the Inspector these Cleveland milk­
men, like a good many others, were pushing their 
cows for quantity, and so long as they could dodge 
the inspector, quality was not taken into account. 
If the cow is to elaborate a liberal supply of good 
milk she must have good food to do it with brewer’s 
rains and other watery viands will not fill the bill.

limit to what the cow can 
assimilate, and to simply force a few more pounds 
of grain per day into a cow (that has all along been 
kept and fed in first-class style), as some experi­
menters have done, might just result in the extra 
grain being wasted. Some people are running 
away with the notion that it does not matter what 
they feed the milk will be just as rich. A greater 
blunder could hardly be made. According to the 
inspector, these Cleveland milkmen were practically 
doing just the reverse of what Mr. Gould infers.

i
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The Great St. Albans Creamery.
A representative of the Farmer’s Advocate 

some time since paid a visit to the famous creamery 
operated at St. Albans, Franklin Co., Vermont, which 
is believed to be the largest institution of the kind 
in the world. The association was organized in No­
vember, 1899. In 1891 they operated 44 separating 
stations, which had last year increased to 59, when 
the output of butter was about 2,000,000 lbs.. One 
separator is kept at each outlying station, and 
during the busiest season three are operated in the 
central factory, where all the churning is done. 
During the summer season the cream is gathered 
daily from the outlying stations, being brought to 
9t. Albans in two refrigerator cars. The company 
has used seven different kinds of separators, but are 
now purchasing only the De Laval Alpha No. 1, 
which they claim does the most and the best work. 
Ihe milk received is all paid for according to the 
Babcock test system, and the skim milk is returned 
tr> the patrons. This year they undertake to manu­
facture and sell the butter at a cost to their patrons 
not exceeding 34c. per pound. The cream is delivered 
the day after it is separated at the creaming 
stations, and is allowed to stand one day at the 
central factory to ripen before churning. Fourteen 
box churns are used, each having a capacity of 500 
ms., and the butter is worked and salted on the 
rargo worker, with a capacity of 250 lbs. every six 
minutes. After this, the butter is weighed and 
packed in weights varying from pound prints to 50 

'• t-o.hs, all of which are placed in cold storage and 
shipped weekly. In the busiest season the St. 
Albans creamery has turned out as much as 19,380 
lbs. in one day, but so thoroughly systematized is 
the work that the work in the churning room is 

by three men. On one day some 4,025 lb. 
prints were put up and wrapped in parchment 
piper, four men accomplishing this feat. The 
highest percent, of butterfat during the past year 
was I , 9, in December, and the lowest in April, 3.75, 
which indicates that dairying is reaching a high 
standard in that section of the state.

g in her bag, was 
led ; value of beef1

8? course there is a

RKCKII’TS.High-Priced Creamery Butter.
Flavor must be quick, full, fine and fresh.
Taste must be pleasant and sweet.
Color to be a light straw color. To he uniform 

and even.
Salt well dissolved and thoroughly incorporated. 

Butter to show perfectly clear brine, and little of
it. , i1

Body and grain to lx* sound and clear. Butter to 
he free from salviness and flatness.

Packing to he absolutely solid in the tub without 
for air or brine, the top being finished

1By Ito.ooo lbs. milk sent to creamery ••
.....................skim <" 1'ml cwt.
i. l.’ll.DOO .. milk sent to cheese factory. 

.. .. whey .iOr. per 3,000 lbs

$ 301 27 
I.'» no 

loos .vj 
22 on 

120 0. » 
If >3 00 
tVJ HO

.. Prize money, etc 
• ( Nil ves hoM

1 hull. 2 beeves and ti springers.

Total, 27 cows and hull included.. 
Average.

#2182 lit 
78 00

KXPKNhm KK.
To grain and bran fed

l.Vi tons ensilage «> $l.ôo per ten. 
1.» hay "* $7.00per ton 

■ ( *ow* bought

$ :oh 11 
22 '» 00 
10.', 00 
00 00spaces

straight across from stave to stave, to In- covered 
with a cloth circle having dry sail rubbed into it 
with the hand ; completely fill the meshes of cloth. 

Elgin Dairy Report
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