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find so prohnhln It
costs you only $1.68 an inch

PASTEURIZER FOR SALE

One 300-Gallon Wizard Cream Ripener
or Pasteurizer, copper-covered, in good
condition. Wil sell at Bargain. Apply

Box No. 452, Farm and Dairy, Poterbore, Ont.
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Quality
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We Pay Express and Furnish
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r and Cheese Makers ara in-
Vlu‘ h send contributions to this

uBers “ruiating o ciese. mn
A o' sugdest

makizg
subjocts for discus-

pte .
HE cry is for less salt and more
uniformity, Complaints are be-
ing made as to the outputs of
even our best creameries. buyers
toll me that they cannot even get a
car of butter in Western Ontario uni-
formly salted.—Frank Herns, Chief
Dairy Instructor for Western Ontario.
Butter of uniform salting is what
we want and what I find it almost
impossible to get. For some reason
or other the eastern townships are
ahead of Western Ontario in uniform-
ity of salting.—J. B. Muir, Produce
Dealer, Ingersoll, Ont

When we know the quantity of but-
ter in a churn and then weigh the
salt we get uniform nllinu In Que-
bec creameries the milk is skimmed
at the creamery and uniform cream is
wotten every day. Hence uniform
salting is easy. At cream gathered
croameries the solution is to test the
cream in the churn, it having been
previously weighed, and then we can
salt intelligently. —Geo. H. Barr,
Chief of the Dairy Branch, Ottawa.

Seven of the creameries of which I
am instructor, averaged four per cent
of salt last season, 96 creameries
have never averaged three per cent.,
and some bave as low at two per cent.
of salt in their butter.—Mr. McMillan,
Creamery Instructor in Western On-
tario,

One creamery of which 1 am in-
structor, salts very uniformly. The
practice of the maker is to run a rule
into the vat and.from the depth of
cream ascertain its weight and, the
percentage of fat being known, it is
easy to add proportionately the same
quantity of salt at each makin
Mr. Smith, Creamery Inspector,
ern Ontario

It Interests the Patrons
OW to make the best cheese
possible once the milk had ar-
rived at the factory, was at ome
time the paramount question at all
moetings of cheese makers. In the
last few years the subject most under
discussion has been the improve-
ment_of the raw product, the milk
that the patrons brings to the factory.
Geo, H. Barr contributed a good idea
to the discussion at a recent dairy
convention, when he said:

"Just as soon as vou say to one
of your patrons, ‘We will pay by Bab
cock. test,’ you set that man thini-
ing. He will begin to ask you how
he can care for his milk to get more
money. Soon he will be asking, ‘Will
you test my milk, the milk of all my
cows, if 1 will bring you samples?’ "

“Every maker should be willing to
do that,” said Mr. Barr. “We have
men coming to us at the Finch Dairy
Station asking how to increase the fat
tost of tueir milk who pooh-poohed
the idea altozether a couple vi years
a0, They are bringing in their
samples for testing and are beginning
to discard their 2.6 and 2.8 cows.

“There was much faultfinding
when the system of pay-by-test was
introduced at Finch,” said Barr
““We had to show them, We took a
certain quantity of three per cent.
milk and the same quantity of four
per cent. milk, We made both “into
cheese separately. The cheese were
then shown to the natrons. T
ouantity made from the richer milk
wan so much IJ!"“" that they had
no argument Oue man still ob-
fected. T said to him, at you
wnnt is some of the fellow’s
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Graphite for Scale ™
EADERS of this department of “‘_ly",,,'f,} B K
Farm and Dairy have made in. hich side do y:

quiries_as to the value of gna

phite for scale in boilers. F. B. Ful. [y B - |
mer, expert correspondent of the New S “The right side firy
York Produce Review, declares agains And milk th. ot}
its use in a recent issue of that paper L Ky -ty

“I have had a little upenen e with 3 ”
graphite for that purpose,” he write:,
“and cannot say that I am very favor.

John smiled: “T w
An older man to

ably |mnre<ud with it.  The usual it's ‘cause I oany
method is to give the boiler a coating The farther side!
of graphite when it is opened to be One HAS to milk
cleaned. With a small boiler xh., i
might not be an easy thing to do, but

with large ones where a man can get ‘,’:”%“'" &;380‘
into the boiler, both above and below "
the  tubes, it only requires a shon ,c,,,,m.‘,m
time to coat the shell and tubes. * *+ L Prinosss of W
A boiler inspector who used to be . 23d.; 482.6 lba.
chief engineer in o large electrical . butter.

plant recently told me that after

barrels of graphite he discontinucd i s buiver.
as a scale preventative.’ wpri 324»

W. R. Starr, who is southern sales R g
manager of The Graphite Company butter. Peter )
of Saginaw. Mich., strongly advocates lady Do Kol
zraphite for scale prevention, the gra s e i
phite to be of an amorphous varie 4 Wyton Dnnh«-
and ground to impalpable finenes tm, 13d.; 3M4.2 Ibs,
The quantity used is about one ¢ B bnier” Outhi
or one and one-half pounds, for WE  unior Thi

100 h.p, developed, to be thrown ing
the boiler each time it is cleaned and
immediately after cleaning. Then for
each 100 h.p., about one pint is in
troduced daily with the feed water
“It will be found that with certaiy
feed water,” writes Mr. Starr in the
New York Produce Review, ‘‘some
what less than the above quantity wil
do the work."”

Nuggets of Dairy Wisdom
L. A. Zufelt, Supt. of Kingston Duiy

COUPLE of years aco them
was a great boom in the many.
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ux Ibe. milk, nw
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facture of butter. We wem
told that the cheese industry had sees
its best days. Everyone was @
couraged to quit cheese and «o it
butter. The result was that the bu.
ter industry soon found itself in 3

critical situation We were produe
ing much more than we needed for
local demand in Eastern Canada. We
have no foreign market. In the past
we have depended on the northwest
and British Columbia. We were mat
able to supply rnn\lkh to meet the
demands of those provinces, and for
eign butter began to come in. Ow
butter suffered in comparison wid
the butter from New Zealand and if
we sell in British Columbia ro-dur
it is at a discount.
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Ontario makers must admit the
hoth Quebec and Alberta are
ing better .butter than we ar
"0 bad that we have
but in this case it would he
to irave our pride behind us and
iate a good move by adoptins
method of paying for cream on
quality basis.

»

If we have a horse or a cow ord
pig to sell, we sell them on thet
merits,  When we sell butter fat w
leave merit out of consideration. [u
in proportion as we allow a man
profit on good work, just so soon ¥
rapid advance in quality comc
dairy farmer knows bo' to produs
wood cream if he is wiven a substd
tiul incentive to do so. »
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We are sometimes too inclined Rros
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hesitate to launch out in new m
ods. We magnify the difficulties
we decide that a certain course
right let us launch out and the @
may not prove to be so steep as

o i 051 o ok
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David Gau

anticipated. T heartily endorse d
unnmion a conference of
ery men in Eastern Ontario to

held to discuss the question of
vrading.




