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October 7, 1908

Creamery Department

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

subjects for discussion. Address your
ters to the Creamery Department

Controlling Moisture in Butter
At the last convention of Minnesota
Butter-makers an interesting discus-
sion took place on controiling the
moisture in butter. Mr. Myers, in-
structor at the Wisconsin Dairy
Behool, gave an account of some tests
made by him that may be of help to
butter-makers here. He said:
“During the past year I tried many
different methods of controlling moist-
ure and found that there was some
difference in the churns we used, and
quite a difference when all conditions
were the same, the workmanship, the
temperature of the cream and water,
time of churning ete.; found that
with certain churns, with no abnor-
mal methods and with only from 10
to 11 revolutions, we could easily get
any desired amount of moisture, from
11 per cent, up to 18 per cent., and we
had that waxy condition which is very
desirable from any point of view, de-
sirable because we cannot spoil the
grain so easily as we can if we work
it a little softer, or if we work it a
little cleaner we have to work it more
in order to get the amount of moist-
ure we want to incorporate the salt
and avoid mottles. With the Vietor
churn, churn 30 per cent. cream at
degrees with the churn half full and
wash the butter with 66-degree wash
water; give perhaps only 10 revolu-
tions, do not drain the churn dry, but
leave in a pail or a half pail of water,
close it up, salt it, work it immediate-
ly, or give it perhaps one revolution
extra, gm not very much on account
of having the water in the churn, dis-
solve the salt and perhaps you will
not find quite enough salt in it. I
have taken two churnings from one
batch of cream, varying slightly the
workmanship and methods, and one
would contain 11 per cent. moisture
while the other churning had 18 per
cent. I believe it is simply a matter
of getting down to the fundamental
principles underlying the controllin
of moisture and studying individu
conditions, and that every butter-
maker has to look out for himself
cannot tell you how, to control the
moisture in butter, but I ean give you
an idea of how to do the thing, and
from that with your own energy and
your conditions and inside informa-
tion, you may be able to evolve a sys-
tem by which you may more easily
control the moisture in butter.
would prefer cream with at least 30
per cent. butterfat and would have it
cooled at least two hours, not less, be-
fore churning. If you churn sweet
eream or unripend cream you have
to vary your methods. You will have
to vary ‘your methods if you hold it
12 hours. There are many factors you
have to take into consideration for
the control of moisture in butter and
it hai been said more than once that
if all things that have been said and
written, or nearly all, on the control
of moisture were burned we would be
better off to-day, but T do not believe
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that. It is only by
ideas out of what we hear and apply-
ing them to our conditions that we
may come to the best method of econ-
trolling moisture in butter without
spoiling it in quality.”

Heated Flavor in Butter

“What is a heated flavor? Where
does it come from?” Now I have an
idea that I would like to explain and
ask the judgment of others about it.
The farmers know that their hay-mow
sometimes burns, the horse manure
piles burn and neither can burn in
the presence of free air or oxygen,
and bacteriologists tell us that germs
cause the burning, and have an
idea that this same germ works in
the cream when the can is covered up
tightly thus excluding the free air.
Some creamerymen speak of smother-
ed cream and it is understood that
smothered cream is produced by cov-
ering the can closely and I have an
idea that the buiter made from
smothered cream will have a heated
flavor. If so, this will be another
argument for acration.—J. Haven in
Chicago Dairy Produce

A Suggestion for Canadian
Butter-Makers

Butter-making is the important
Ihlnf in dairying in the United States,
o

While a great deal of attention has

| been given to this branch of dairying |

in that country, there are many com-
| plaints as to the quality of butter
| produced. Many suggestions for im-
provement have been made
| them is that butter-makers should or-
ganize and get together more

they do. r. C \(

Produce, on this point says:

“It is a well known fact that we are
not making as good butter as we did
ten years ago and who is to blame?
1 say the buttermakers, why? Because
they are not organized. There should
be a buttermakers’ association in
every county that would get together
as often as twice a year and make
rules and each one positively refuse
to take cream more than three days
old, winter and summer

“My rule has been three times a
week in summer and twice a week in
winter but my experience has been
that 1 can make better butter from
cream delivered twice a week in sum-
mer than I can from cream delivered
twice a week in winter. In summe:
the cream is usually cooled in water
and kept where the air is fresh; but
in winter it is left where it is most
likely not to freeze but if it does freeze
it is taken to the kitchen stove and
thawed out before being taken to the
creamery.

“Four of my patrons quit and took
their cream to a neighboring ereamery
where they could go once or twice a
week but they got dissatisfied and
| wanted to kiow if I would ‘ake their
| cream twice a week if they returned.

I declined and they came back bring-
ing their cream three times a week
until we had the first cool night and
since then I have seen them but twice

week

““We often hear of certain cows that

do not give enough butter’at to pay
for their feed and I believ: the time
will come when butter will be so

cheap that the best cows will not pay
and the farmers will be foreed out of
the dairy business and the butter-
maker looking for a job in some other
line of work, unless we get together
and correct our faults.”

Turnip feeding will soon be here,
The dry weather and short pastures
may cause more of this than usual.
Makers should make it a rule not to
accept turnipy milk. Tt will show it-
self in the cheese and butter and in-
jure their sale. Turnip tops are, if
anything, worse than the turnips
themselves and should be fed to other
stock than milch cows.

|
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than | Small producers are unable to do this
/. Pelton of Wis. | until their herds and barns have been

consin, writing to the Chicage Iuir”

CITY MILK SUPPLY
DEPARTMENT

Ottawa Milk Prices
Farmers producing milk for the city
of Ottawa are being paid 16 cents an
Bgallon can at the farm, but from
October to April the price at the farm
will be 20 cents a gallon. This will
be much the higaest price paid in any
city in Canada. The price to consum-
ers next winter will be 8 cents a quart
and possibly 9 cents. It is said that
in spite of the high prices paid the
producers, milk will be scarce. Farm-
ers who sell their milk in Ottaws
have to take out a license. Before
they can get their license their barns
and cattle have to be inspected by a
civic health officer. The cattle are
not inspected for tuberculosis. There
was a great cleaning up in many of
the barns when this regulation went
into effect. At first the regulation |
was oppcsed but now if is meeting |
with the approval of the larger pri-
ducers and of many of the small ones
because it is giving greater stability
to the work of milk production. Large
producers nearly always keep their
stables and herds in good condition
and are at heavy expense in this re-
gard. In the past, when the price of
milk advanced, a large number of
small producers, who made no at-
tempt to keep their stables, cows or
| milk
ready to rush in and sell milk, thus
lowering the price again. Now these
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ed to return true bills against Presi-
dent Cornell and Becretary Reynolds
of the Milk Producers’ Association.

NOTE.~8ince the foregoing was printed,
press reports state that the differonce be-
tween the producers and the dealers has
been settled. A new dealers’ assoclation
has boen organizsed 1o be ealled the Toron.
to Milk Dealors' Association, with

homas Price as president, and Mr. J. H
Dunlop, as secretary. & assooiation
agreed to all the requests of the milk
producers with regard to prices. The
caso against Messrs. Cornell and Reynolds
glstrate Olay
of East Toronto, ut evidenve was
fortheoming to show that the milk pro-
ducerk were organised with & view to pre

iting competition in. the sale and sup-

inspected and until they are found to
be up to the standard that has been
set. Many of these small producers
are not willing to stand the expense
that would thus be involved and,
| therefore, do not entsr into competi-
tion with the regular producers. This
serves to give greater stability to
milk prices

Toronto Milk Situation

The Toronto Milk and Cream Pro-
ducers’ Association issued a circular
last week threatening to hold the
milk if the dealers did not agree to
make new yearly contracts, As The Tor-
onto Retail Dealers’ Association refus
ed to agree to the terms, a deadlock

for milk are settled twice a year, the
winter season being reckoned from
Nov. 1. The summer price is $1.36 a
can; the winter price, $1.66. On ac-
count of the drouth during the past

season, the furmers are compelled to

has ensued. Ordinarily, the prices paid |

ply of milk.—Editor.
|
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feed their cows and, not y,
have asked this fall for a seven
months’ price ($1.66) ecommencing
Oct. 1st. The Milk Producers’ Asso-
ciation, an organization of some 500
members, covering a distance within
100 miles radius of Toronto, have de-
termined to hold their milk until these
torms are acceded to, as they feel that
they cannot afford to do otherwise.

A prominent dealer in Toronto said
|that in future the dealers intend to
| buy individually regardless of any
| agreementa. They will refuse to sign
| contracts covering a period of a year
|and perhaps contracts of any nature.

The Distriet Labor Couneil decided
to make an investigation into the
question of securing a i 1 milk
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THE WINTER FAIR
GUELPH, ONT.
DECEMBER Tru vo Ilra, 1908
OVER $10,000.00 IN PRIZES
For Prise Lists, otc.. apply to
A. P. WESTERVELT, Secrotary, Toronte

supply. At the meeting, it was stated

that the public may suffer

ience and higher Erloeu through the
conflict between the milk producers
and deal In this

connection, it is
reported that Mr. E. M. Trowern,
secretary of The Retail Grooers’ As-
sociation, complained to Mr. Drayton,
County Crown Attorney, that the milk
producers were in a conspiracy to
unduly limit the production of milk;
that, in short, they had formed and
were operating a “combine.” The
matter may be brought before the
grand jury and that body may be ask-

FOR SALE AND WANT ADVERTISING
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than 10,000 1ba. dally. Apply,
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