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Creamery Department

utter Makers are invited to send contriba-
ment, to ask questions on
-nu-n lﬂlﬂﬂw butter -lkkl’ and to suy-

ot ihyects for discussion. your
0 the Creamery Department.

Printing Butter Direct From the
Churn or After Cooling

Whether butter should be printed
direct from the churn or after it has
cooled a few hours is one of the
Questions discussed in & recent issue
of the New York Produce Review.

correspondents favor one

method and some the other. Making
up the prints after the butter has
been bardened in @ refrigerator for
some hours tends to lessen the loss
of moisture and give a print with
bclk'r -d‘a:- and one that will wrap
han 4

muhlnu made now for printing but-
ter and these make the printing ol
refrigerated

cow’s udder and body, and dirt from
the milker's hands ﬂnd their way
into the milk pail d first
manipulations of lhz u der, these
impurities are churned around in the
pail by the force of the lll'!lml as the
milk is drawn, and by the time the
pail is full this filth is all but dis-
solved, and no strainer yet produced
can remove anything but the coarser
and more insoluble substances which
scttle to the bottom of the bucket.
Millions of bacteria carried, into the
receptable by these impurities are un-
touched by the strainer and go on
U eir way rejoicing to carry ill health
and disease, maybe, to all who dri

the milk or use the butter made from
it. We use the milk strainer because
we do not like the looks ot small par-
ticles of dirt and refuse in the bot
toms of the milk can or peroaps in
the drinking cup. It does no harm
to remove these, but gives us a sense
of relief in thinking that the milk is
clean because it l0oks ciean. We seem

¢ | W have discharged a moral obligation

in using the straluer, forgettiug thav
the real harm comes from tne dise

butter
w‘z _There is much to be said on
both sides, however, and if the butter
is firm and the moisture well incor-
poral satisfactory work can
done by printing direct from the
churn. One correspondent puts the
ruo for printing after cooling as fol-
low
“Packing the butter in the boxes is
the same as packing into tubs, the
moisture cannot escape 80 eanly and
thus is retained in the butter, Butter
can packed into tubs and set in
the refrigerator to harden, then th¢
tub stripped and the prints cut into
the desired size, but this makes an-
other loss besides the inconvenience
of hnlnill lot of odd shaped pieces
left to cither as bulk butter or to
repack, which cannot be done satis-
fuctorily when it is hard. Another
thing in favor of the box print is that
after the butter has become hardened
one can obtain a much nicer looking
ﬁrlnﬁ—ona that has sharp edges and
true on all sides, perfect in its
shape. This kind of a print can be
wrapped a great deal better, easier
and nicer, and makes a neater appear-
ing package to present to the con-
sumer, which goes a long way in
bulldml up and retaining a reputa
tion for the creamery goods. In
shipping prints locally or to eastern
markets, it adds considerably to \hv
price of the butter if upon openi
& box the dealer and purchaser
see a nice, even lot of prints, all u!
them folded with enu.n—cut and sharp
points, all lying the same way, either
on ends or flatways, The same applies
to tub butter; the appearauce goes a
good way with a prospective buyer.
“This eannot be obtained when the
butter is printed direct from the
churn, as one cannot print it unless
it is in decent shape to handle. Then
one cannot turn out as nice a shar
ad‘ed print, nor will it wrap so easily
it will after being let stand in
bolol to harden. Of course, with the
24-pound printers having the butter

upon ex ing trays, it can be set
"P’:, to e:? but af the same time
the r is exposed to the condi

tions of tho lir in the refrigerator,
ether r bad.”

wh
Have any Ounld butter-makers

m‘{.wlnlon to offer on this subjectf =

t is the (enenl practice in the

Straining Does Not Purify
milk does not puril

nun tions of impurity from milk, not | i
because 1t really purifying

has any
mlolu of manure,

fhees, cuticle from the

hairs, pleces of

solved le, the filth that goes
into solution and carries its nauscat-
g effect concealed in the pure white
dwid,

Butter Making in Siberia

A United Btates consular report
states that Danish enterprise has es-
tablished  creameries in Central
Siberia, on or near the Trans-Siberian
Hallway, took some tume to over-
come the stolidity of the Russian
peasant, but the enterprise succecded
and now has 40 creameries and is add.
ing 0 their pumber as rapidly as
uew villages are found where the
peasants will agree t deliver milk,

The railroad runs two fast freight
trains weekly, of 20 refrigerator cars
loaded with butter. From a smal
beginuing the business has grown w
uver §6,000,000. Milk is received from
12,000 peasants, who keep from 4 w 6
cows each. It takes b to 6 Hussian
cows to furnish as much butterfat as
one Danish cow. The whole milk is
delivered direct to the creamery.

A Pretty Sweeping Ordinance
This?

The ordinance passed by the Chi-
cago City Council relating to the sale
of milk, cream and dairy products,
within that city and scheduled to go
into effect January 1st, is of a very
sweping charucter, How it will be
possible to enforce it is somewhat of
4 conundrum. Besides providing
that all mulk, cream, butter-mik, any
ice cream oﬂeud for sale in the ety
must either be pasteurized or frow
{nbcrcuuuu tested, souud animals, it
urther stipulates that, under punl
ties of contiscation, all butter and
cheese sold or offered for sale or kept
with the intention of seling in the
City of Chicago after hnuu’y 1
909, must be made
milk of lubnmulm mhd hullhy ani-

and each p-ckm plainly stamp-
ed. A further provision is made that
during the first tive years of its en-
forcement butter cheese made

(et in Line
for 1909
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be enforced or not, it should be a
warning to producers everywhere that
consumers of milk and dnfyry prodncu
in towns and cities are ually
waking up and are demanding a clean
bill of health in the food tl ey buy
and consume, no matter of what kind
it may be.

Farmer Jones, in Nebraska, and see
to it that he -upphu milk only from
tuberculosis free cows. Though it is
none of our concern, it looks at this
distance as if the Chicago Health De-
riment, to use a slang phrase, "h-«
itten off more than it can chew.”
There is & lesson n this for the pro-
ducer, however. Cities in Canada as
well as the United Btates are begin.
ning to wake up to the need of more
drastic action being taken to insure
healthy food products for their citi-
zens. Voluntary action on the part
of the producer in !mlnL is herds
from disease would be better than
being forced to doing it by the de-
mands of the market. To eliminate

A paper in Eastern Ontario has
been trying to work up an agitation
against the officers of the Eastern
Ontario Dairymen’s Association, and
has been appealing to the farmers to
assert themselves and see that other
men are elected to the board. Appar-
ently the farmers are not much arous-
ed over the matter as at the district
tuberculosis from a herd of cows, for | dairy meetings that have been held
example, is a slow process, unless all | recently throughout Eastern Ontario,

lected animals are destroyed forth- | almost all the old directors have
with. But by separating the affected | re-clected by the farmers and dairy-
men who attended the meetings.

Windsor
paiy Salt.

is

tifying success.
gn and it will ycy mu.
owners fo give it some
eration. Voluntary action in \hh

n  on part of cattle

owners and especially owners of dairy
cattle would go a long way towards
removing suspicion from the mind
of the city consumer and tend to
counteract the movement in our -
or towns and cities for more drastic
action to oolnpaml:g.pcoplu.
who keep cows, to show
ani are free

All cows oupylyin‘ lmlk lor hnmn
food should be healthy and free from
disease onv owner should
endeavor to eliminate

his herd. But cattle

lmhﬁn. o time, -
such Wi
mchwr has - ’%m— it un




