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The Makers’ Corner

Butter and Cheese Makers are in.
vited to send contributions to this
department, sk questions on
matters relating to cheese making
and to sugdest subjects for discus.
sion.

Ixperiments in Cream Cooling

k Herns, Chief Daivy Instructor
for Western Ontarin

ring the warm weather, when
m arrives at the creamery around
legrees, and sometimes higher in
crature, the importance of hay-
woper facilities for quickly cool-

* cream cannot be too strongly
hasized. The cream is, in some

over ripe, and although the
ling process may continue up to
time of churning, immediate
ng tends to check the develop-

t of acid which means butter of

r keeping quality In some

it takes so long to cool the
m that it does not reach churn-
temperature before it is put in
hurn the following morning. If
fat h not had time to solidify,
result is weak-bodied butter and
vy loss of fat in the buttermilk
der our cream collecting system
cream often arrives at the cream-
late in the afternoon, and the

termaker can hardly be expected

main_in the creamery half the
tirring cream in order to get it

tlv cooled. Tn view of these hurning temperature

some svetem of quick cooling
heck the acid would be an ad
e Tf the cream is pasteuriz-
oling equipment is a neces

usine 390 lhs, of ice

number of creameries in Western
o (49) are provided with coolers

nsiderable number still de-
n vat cooling. As the number
neries has increased and the
y of butter doubled in the
vears, it is to be expected g
me of cur makers have not yet
1 the importance of quick cool-

r

y grees. Cream was then allowe,
a factor in good buttermaking Mllowed ¢o

cream is left at too high a
re during the night (espe-
f the flavor is not very good)

not had long enough time
v temperature before churning.,
ter, thongh it may appear good
hurned, vet as a result of the
fermentation in the cream and
g at too high a temperature,
of poor keeping quality may

b

c
+ view of getting some in- ©
tion in regard to cost of cool-
eam, some experiments were
ted at one of the creameries
\ugust, a summary of which is
h given .
WITH BRINE (OIROULAR O0OLER)
ur experiments 6,490 Ibs. of ,
re used, or an average of |
s, of cream for each experi
Cream cooled on an average e
77 to 49 degrees, in 33 minutes, o
tate of 3,125 Ibs. an hour, W
W7 bs. of ice and 85 Ibs. of p,
Cost of ice, $45. Cost of salt,
Fotal cost of ice and salt, $67. te
temperature cooled, 28°
cooling 100 Ibs. of cream one
*.0015
On August 12th room tem ci
at three p.m., 70 degrees,
& morning, 70

ts for 17% hours, at the end
time temperature of cream

fat in the cream, 28. On w

13th room temperature at the inside of the

n., 76 degrees. Cream cool
ree p.m. to 4 degrees, and

5 degrees was at this time print with the ladle gives the butter a
greasy appearance. The same applies
to smoothing the butter on the top of
a tub,

d the vat and cream allowed
for 15 hours. At the end
me the temperature of the

cream was cooled from 72 to 55 de-

Temperature of water
Cost of cooling 100 1hs

minutes
degrees

used in these experiments was 19
cents and 40 cents a cwt, respectivels

B.00104; with water and jce

able, the temperature of the cream

degrees likely to be required around the vat
led at three p.m. to 46 (Note.—Cost of ice and salt consid-
nd allowed to stand in open ered only,)

be attempted in 1914 with pasteurized
n to only 66 degrees. Per cream.

FARM AND DAIRY

cream had risen to 59 degrees. This

(19) 511

would indicate that by cooling the
cream to a low temperature (46 de-
grees) the temperature wil] not rise For the holding of Whey, a very
much above churning before morn- introduction of our
ing
COOLING wiTl WATER AND 0§
(emeviar coorrn)

In three experiments 5,060 lbs. of
j'eam were used, or an average of
L1683 1bs. for 'each experiment 1% times faster than this metal
Cream cooled on an ave rage from 71
utes, at the rate of 2,477 Ihs. an hour,
l;ing 316 Ibs. of ice. Cost of ice,
$0

. Degrees of temperature cool-
ed, 2. Cost of cooling 100 Ibs. f "‘
cream one degree, $,00104,

Note.—On August 8th room tem-
perature at three p.m., 80 degrees
Cream was cooled at this time to 50
degrees, and allowed to stand in vat
for about three hours. The temper-
ature had then risen to 55 degrees’
It was then run in churn to get vat

Banitary and simple to clean

PRACTICALLY ACID PROOF

Copper Steel Whey Tank

It is very strongly constructed. of anti-corrosive copper - bearing  Stee),
and the most severe acid tests prove that ordinary boiler

Fitted with clean<ut hole in hottom, and special draining
degrees to 51 degrees, in 42 min- which the whey is drawn off to the lagt drop.

Strougly rivetted and ro-inforced around

ereat advance has been made by the

plate dissolves

device by

top, with heavy steel angle, making it
selteupporting and very durable

real necessity in the modern
cheese factory

Wte for New Dairy Catalogue

THE STEEL "N)Egll! & MACHINE C0.
135 James St., TWEED, Ont,

A St s

room and remained until following
morning, when temperature had risen

0 58 degrees. Per cent at i Make Butter Furnish Cans
rrV"Im,’.""';:' o Wt WE want onuam WE Pay Express

COOLED WITH WATER (omctrar oooren) WE Pay Bvery Two Weeks
Tn one experiment 1,800 Ibs of i
cream cooled from 80 to 80 degrees, BELLEVILLE CREAMERY, LTD.
in 38 minutes, at the rate of 2624 Belleville, Ontario
Ibs. an hour." Degrees cooled, 90 . J
Temperature of water,
Note ~ Julv 3rd room temperature, FOR SALE AND WANT ABYERTISING
B0 degrese After cream was all in
vat ice and water were put around T!IIIECINYSA'OID. Cu!l'ﬂll ORDER
Vats to cool cream from 60 degrees to TRY OUR BUTTER WRAPPERS — Mo
Cost of ice Mullen Printing Co., Lunden

Buttermaker Wanted‘

To work in city oreamery. Must be
of good habits and energetic. Dutics
to commence May fet. No English.
man need apply.  Apply Box 43,

FARM AND DAIRY, PETERBORO ONT

not known
In one experiment 1,700 hs. of

grees in two hours and 35 minutes,

Cost of ice,
0.47.  Degrees cream cooled, 17
52 degrees.
of cream one

legree, 0015
Note.—On August 18th, room tem-
erature, 82 degreps After adding
Ce, cream was stirred continuously
or one hour and 30 minutes, This
educed the temperature to 60 de-

PETERBORO

tand for 40 minutes During this
reriod temperature was reduced one
reree,  Cream was then Again stir.
ed continuously for one hour and 15
Temperature was then 5%

Highes
PETERBORO CREAMERY

Note.—The cost of jce and salt

According to these experiments, it
0st with the hrine system fusing
ircular cooler) to cool 100 Ths,  of
ream one degree, $.0015; with water
nd ice fusing circular  cooler)
ice around

ats, §.0015

It cost equally as miuch to cool
ream with water and ice around the
ats as it did with the brine system
nd more than with jce and water
using a circular cooler), and it re-
uired two hours and 85 minutes’
ontinuous stirring to cool the cream,
ompared with very quick cooling
ith either of the pther systems

ractically no time was lost in stir Write today for our catalog sl ree for wmriccs what o Lig
ng the cream, when the brine SVSe  you. Adiress.

aned, perfect skimming separator
milk a minute, warm or cold. Makes thick

picture, which illustrates our low arge
ary marvel and embodies all our Lutest imp

Our Twenty-Year Guarantee

low prices and high quality

sed
When plenty of cold water is avail-

e pay highest Pr

RAW

And Remit

in be lowered materially with the
ater and cooler, but ice is also

Further work along this line will

No knowledge was obtained
ith regard to the effect of brine on
ircular cooler

Sy --7‘4.'”«-1.-
Smoothing the sides of a rutter Desl with o

SHIP YOUR CREAM

't Prices Paid for Cream at nearest station

95 AND UPWARD

T AM
CREAM

Thousands In Use £/ ien

your investigating our wonde
furnish  brand

weq, " Mer and iee system was AMERICAN SEPARATOR CO.." Box 1209 B

i moy

o received. Mil.
id trappers each
ar.” Deal with & velisble oo We
are the largest in out line in Crnada,

ng.
» M JOHN HALLAM, uwio 151075 . TORONTO

EGGS, BUTTER

and POULTRY

For best results, ship your live Pouktry to us
also your Dressed Poultry, Fresh Dairy Butter

and New Lald Kgge. Egg cases and poultry
crates supplied. Prompt Returns.

ve. DAVIES ¢

Batablished 1854 TORONTO, ONT,

GREAM WANTED

Toronto consumes daily the milk and

gream from over 14,000 cows and the

butter from over 70,000 cows. We need
your cream

Toronto Creamery Co., Ltd,

15 Church St., TORONTO

CREAMERY

- PETERBORO, ONT,

SENT ON TRIAL

ERICAN

did sat
stifies
fer to

ly kims one
r thin cream. Different from

apacity machines, The bowl

svements

Protects You
sizes and gene rms of
R Jeredt
73

ney sa sition we will make
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minute " fur_ quotations, sent
ABSOLUTELY FREE for the
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e
B o

o T S



