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same reascns. In actual Education must necessarily precede 
will any permanent reform, ignorance is 

usually responsible for the unclean 
and unsanitary condition

the facto

a given we 
I.V for the

, nowever, not much 
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. fat be con. of

lie•—J- F. Singleton, 
Kingston, Ont

f a factory and 
ry operator realise the im- 

rtance of a dean building and 
ipment and there will aoon bo an 

improvement. Let the patrons be con
vinced of the importance of herd im
provement of well ventilated, 
constructed barns, and that it is to 
their own advantage to deliver good 
raw material, and the quality of the 
butter will soon improve.

An enthusiastic buttermaker can 
do a great deal of gcod in his com
munity. Uranting that the condi
tions under which he is working are 
not always of the beet, still it re
mains true that if he is filled with the 
proper spirit he will be able to change 
these conditions very materially. An 
enthusiastic buttermaker worki 
with an enthusiastic manager can 
much to solve the problems which 
confront them from time to time.

t the owner of
50 per cent..

Good Butter Making Methods
Mrs. Chat. Cocklin, Simcoe Co., Ont.

Firmer butter can be secured when 
churning a thick than a thin cream, 
hence we take a reasonably thick 
cream. We use a hand separator. 
H is the easiest, quickest and clean
est method of skimming uulk. We 
can get more cream and buttei by 
using the separator than from any of 
the o!U methods and with less kl>or.

we cool the cream from each 
tion before mixing it with old 
ft takes us two days to gather enough 
cream to churn. We let the cream 
ripen for 24 hours, stirring it tre- 
queutly. It takes from id to 3U min
utes to churn at about tiU degrees a 
Abe buttermilk is then drawn on, the 
butter washed in the churn with fresh 
cold water and salted at the rate of 
one ounce to the pound, w e work 
the butter thoroughly until every bit
ïh.ratî!r Ù8 °U£ 01 t,le butter. except 
that which is thoroughly incorporated.

We let the butter stand 111 a cool 
place until it hardens, then print, 
we weigh each pound of butter separ- 
ately to be sure that we have full 
•»eight. We prefer printing the but
ter to packing m tubs, as iho»e who 
ouy iroui us on the market see our

What Is the weight of a gallon of oreamf 
Our buyer calculates it as 10.28 Ibs.-G. W. 
H., Wellington Co., Ont.

Your correspondent does not state 
the richness of his cream.

The weight cf a gallon of cream will 
vary slightly according to the percent
age of fat it contains and the amount 
of air and gas in it. According to 
the specific gravities of sweet fresh 
separator creams of different rich-

fresh separator cream only, 
siderable air is incorporated dur 
the separation, and cream of 
kind is therefore lighter than gra.ity 
cream^ of corresponding fat con-

The weight of a 
cream varies slightl
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given volume cf 
bly, according to 
fat in the cream|H*roentage of
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An Egg Station at a Creamery
S. 0. Hanson, Nunaimo Co., B.C.

We have, in conjunction with our 
creamery, an egg station. It started 
just one year ago. The benefit cf co
operation in this connection is well 
shown, when 1 tell you that 1 have 
made 10 cents a dozen more through 
selling cooperatively than when I 
sold my own eggs to grocers and to 
hotels. In any community where 
there arc 2,000 hens it will pay well 
to cooperate in soiling produce and 
in buying supplies.

We buy cur wheat from 
west, 400 tons at a time, if 
advances the money. We can pay 
cash or give notes when we take de
livery of our special lots. Wheat is 
selling in Victoria and locally at 
$2.50 a cwt. Our wheat ccst us

If we sell in the highest market 
and buy in the cheapest we can make 
money. Uut if, as many farmers do, 
we sell in the cheapest and buy in 
the dearest market, we will fer ever 
be in the local storekeeper's debt., as 
so many in some districts always

the North- 
The bankIncrease Proilt. by Cooling 

Cream
With little or no increase in in-

care of their cream. Abe best quality 
is absolutely necessary if we are to 
get the highest possible price for our
crea®' u A5* ou,y Pract*cal method 
iu the Hsd* of the lariner for check
ing tu. jwth of the small organ- 
isrns iu the cream, called bt-tena, 
which causes it to sour and decay,

tits? 'uJSL Composite Sampla.
irom the separator. Lews, Victoria Co., Ont.

To show the value of quick cooling take comP08'te samples and test
upon the keeping quality, a sample ?r®am • month. We use 
cf milk was kept at 98 degrees hah- ,quid f°rmalin for preservative and 
renheit (the same temperature at n®Te? have anv trcubl® in getting a 
which it was drawn from the cow) eatle‘»ctory test. So far we have al
and it curdled in 18 hours. The way® U8ed the pipette for taking the 
same size sample of the same milk 8?raP,e but we will probably sta. t with 
was cooled to 70 degrees Fahrenheit 1 , ecalea next "Pnng. As a general 
and it did not curdle until 48 hours ru,e» we havp »o trouble with 
had elapsed. Another sample was P*tr°na through dissatisfaction over 
cooled to 6Ô degrees and it kept for , 6 test • The tests are fairly uniform 
10 days without curdling. Although from menth to month. If s test var- 
those figures would not bo the same lee noticeably from the month before, 
for all samples of milk, it brings out we will make two or three tests to 
the fact that bacteria which cause ourselves that we are right
milk to sour grow very slowly at and then keep that sample to tost be
low temperatures. fore the patron in case he is dissatis-

To bring out the fact that it is fied with our results, 
possible to cool the cream much . Fcr some time we have been think- 
quicker by placing the can in cold '"B of taking aliquot samples —that 
water than by allowing to stand in >■ a sample proportionate in weight 
the air, a four-gallon can of cream to the amount of cream delivered If 

;rees Fahrenheit was placed all patrons would take a uniform 
having a temperature of 64 cream, the same sise of samnle each 

degree. The cream cooled to the du, would be .11 right, but the, do

H2£=S£ »
amount of cream, at the same tem
perature, was allowed to stand in the 
air having a temperature of 45 de
grees (19 degrees lower than the tem
perature of the water) yet it did 
cool down to 64 degrees u 
hours had elapsed.—B. V. C.
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Swinging Cream 
Stand

Strong Sanitary 
Base
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Self

Oiling
"STANDARD”

Closes! skimming, easiest turning, easiest to clean.

D,K3'“rti“ su .r, asstCatalogue will be sent free and explains all

The Renfrew Machinery Co., Ltd.
RENFREW, ONT.

about It. Send for It TO-DAY.

at 98 deg

CASEIN
taking samples, we

Strained Relations.—Two mi-
22$ ,"nt .°.n th" P*BtrJ «half, and 
watched with expressions pained, the 
milkman s stunts; and both said at 
strained rUr re at,one are getting

It is profitable to convert 
■mall or large amounts of 
slum-milk into dry Casein

The Cvsein Mfg. Co.
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