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Creamery Department

Butter Makers are invited to send contribu-
tions to this department, to ask questions on
matters relating to butter making and to sug-

st subjects for discussion,  Address your
etters to the Creamery Department.

Losses in Butter Buying

Last week Farm and Dairy drew
attention to the losses recently re-
ported in connection with the slump
in butter. The Trade Bulletin of
Montreal, referring to these losses
says, “the fact has evidently heen ov-
erlooked thaat a large amount of the
butter held in Montreal was for out-
side account, in which Toronto and
other outside firms figured. The
statement of the Toronto dailies 10
the effect that one Montreal firm lost
850,000 is so ridiculous says a very
well posted dealer, who has very lit-
tle stock, that it needs no refutation
It is stated that Toronto parties must
have lost about $3.00 to $3.50 per
package on butter held both here and
in Toreato. Considerable shipments
of butter held here on speculation for
parties in Fngland, the Lower Prov-
inces, Toronto, Winnipeg and Van-
couver, have been sent forward to the
owners whilst other lots belonging to
other outside parties have been ord-
ered to be sold on commission which
resulted in heavy losses.”

THOUSANDS LOST BY DEALERS.

According to Toronto men who are
in the trade thousands of dollays have
been lost by dealers, and farmers are
in the money. The Canadian Grocer
in sizing np the situation,

““The cause in a nutshell scems to
be that dealers last autumn hought
up large quantities of butter at good
prices, expecting a market similar to
last year, when good prices prevailed.
Things simply went against them the
way they are apt to do in any deal
and many have lost money. The
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Grocer interviewed a number of pro-
duce dealers in Toronto and found
that the chief cause was the fact that
the Canadian makers got above the
English prices and it became impos-
sible to ship butter to our principal
customer and the market went
broke.”
MONTREAL LOSES HEAVILY.

In discussing the situation Wm
Ryan, of Wm. Ryan Co., wholesale
provision dealers, said he would not
be surprised if between $15000 and
$20,000 were lost by Toronto whole-
sale houses carrying butter, but that
Montreal was by far the heavier
loser.

“‘Butter was too high here at the
price it was placed at,” he said,
“and it was impossible to export. to
the Old Country. The merchants
were looking for very high prices in
February when the Canadian manu-
facturers got their prices ahove what
was paid on the English market and
the butter was left here on our hands
as the Old Country is our best mar-
ket

“If England had to depend on Can
adaian butter alone all would have
heen well, but she hasn't, and she
could buy cheaper elsewhere. She
gets butter from Denmark, Australia
and many other places. Although
several will lose money, it will have a
good effect on the price next year,
and will aid in cotting out a lot
of foolish speculation.

“Last vear the export demand was
wood and this continued all through
the summer. But this year the prices
got too high becanse the dealers
hought too high and other countries
came into the English market in com-
petition.”

Handling Cream in the Vat
Cream is placed in the cream vat
for three purposes—for storage, for
ripening and for cooling to proper
churning temperature. The time that
the cream will remain for storage
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Wife and Time-killing “Bucket Bowls.”
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Show your husband how much work he can save you by getting a simple
cream separator instead of a complicated one.
Her husband took a common “bucket bowl” cream separator on trial.
His wife said she did not want to wash all
But he said it was just a few minutes work.
had him wash it once, so he would see how hard it really was. It took him
Sy Tobular’ bowie sos almost half an hour.‘ That set‘hlrn‘ thlnklf\g. ) )
Next day he took a Sharples Dairy Tubular Cream Separator on trial.
half as heavy as others. The Dairy Tubular has just one tiny, smooth, instantly removable piece, about
the size and shape of a napkin ring, inside the bowl.
It took him less than five minutes.
The Tubular stayed and the “bucket bowl” machine went
back. He said no fair minded man would put that needless work on his wife.
How about your wife, Mr. Man? The Sharples Tubular is the very simplest cream sepa-
It is also the very best and the only one of its kind.

may vary a great deal. But for mak-
ing the best butter the time should
be as short as possible, consistent with
proper ripening. Upon the change
which the eream undergoes in ripen-
ing will depend to a large extent, the
flavor and aroma of the butter. There-
fore, the cream, when in the vat,
should be watched very closely as the
ripening process is controlled mainly
by the temperature at which the
cream is held. The cooling of cream
to a churning temperature is also very
important, as the butter may be in-
jured by improper cooling. All grades
of cream cannot be handled in the
same manner to advantage. The mak-
er will have to modify his method ac-
cording to the kind of cream he has.

In handling sweet, clean, fresh
hand separator cream, or cream sep-
arated at the creamery, though there
is very little of the latter to be han-
dled in Canada these days, from 25 to
30 per cent. of good starter prepared
from a commercial culture should he
added and mixed thoroughly with the
cream. Hold this at a temperature
of 70 F. for about four hours or long
enough to produce an acidity of .45
p.e. Then, if the cream is cooled to
the churning temperature and churn-
ed at once the best results will be ob-
tained. The fat content in cream
has, however, something to do with
the degree of acidity the cream 1is to
be ripened to. For instance, a 85 per
cent. cream showing an acidity of .4
will contain more acid than a 20 per
cent. cream showing an acidity of .4
per cent. owing to the smaller amount
of serum in the richer cream

But a great deal of the cream re-
ceived at creameries is not of this
sweet, fresh, clean kind, and will
have to be handled differently. A
good thing to do with sour and over-
ripe cream is to cool to a low churn.
ing temperature and churn it im-
mediately. The butterfat should be
got out of this overripe serum as
quickly as possible,
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Runs easiest. Skims fastest.
Develops twice as much skim-
ming force as others, therefore
skims cleanest. Lastsa lifetime.

The manufacture of Tubu-

lars is one of Canada's leading industries.
ahead of 1907—out of sight of most, if not all, competitors com-

bined. 1909 is proving better yet.

Toronto, Can.

arples Separator Co.

April 1, 1909.

In handling pasteurized cream it
is & good plan to add a liberal amount
of starter as soon as it is pasteurized
Then cool to 48 degrees or 49 degrees
F. Hold at this temperature for two
hours and churn at once. Immediate
churning lessens the chance of the
spores, which are not killed by pas-
tourization of developing undesirable
bacterial life in the cream.

In all cases care should be taken to
have the cream cooled to an even tem-
perature all through and have the
starter thoroughly incorporated. This
is very easily accomplished where
cream ripeners are used. Where
open vats are used more care must
be oxercised in ripening and cooling
Using ice in the open vat is not ad
visable as it is liable to injure the
quality of the butter owing to im-
purities often found in the ice. Tt
will pay every creamery to get a
croam ripener as temperatures can be
better controllad. Tt is estimatod
that a creamery can obtain a cent per
1b. more for its butter if the butter
maker has proper cooling facilities at
his command during the hot weather.
A creamery making 10,000 Ibs. of but-
ter per month will thus gain $100 and
a first-class ripener of ample cap:
can be got for about $400. In ripe;
ing cream keep close watch on the
starter, the temperature and the
acidity.

The large central creameries in the
United States are evidently not hav-
ing everything their own way. In
several states legislation is being
sought to compel centralizing cream-
eries to pay the same price for cream
less the cost of transportation, in lo-
calities where there is no competition
as is being done where there is compe-
tition. Like all big organizations, the
centralizing creamery has not always
played fair and has had two prices
for cream, one for places where there
was no competition and another for
places where there was competition.

Tubular bowls hang from a single, frio-
tionless, ball boaring. This bearing, and the
simple gears that drive the machine, are
all enclosed In the head of the Tubular,
They are dust proof and self olling. Tubu-
lars run so lightly that the medium sizes
oan be furned by one who Is sitting.

1908 sales were way

Write for catalog No,-~253

Winnipeg, Can.
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