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OCTOBER 17, 1912 THE FARMER’S ADVOCATED 1866 1801
' ness in milk in creameries, and the identification ___

of Bacillus lactis viscosus as the cause show m it ^ WGr® f??e same as those found in the 
that the ropiness brought about by that organ ™ it tPOUre^ throuSh These facts are of
ism, although appearing only in the surface lfyer fluen^1 fhe llV1Stratmg how directly filth may in- 
of milk, may become of considerable commercial ,in!°n® .M keeping qualities of milk by intro- 
importance. ommercial ducing bacteria. It should also be noted that

, the filth itself cannot
Last summer the appearance of ropy milk was less there 

brought to notice by a milk dealer, who, having 
suffered severely in loss of custom by its occur­
rence, applied to the Agriculture Station for aid.
He was instructed to dampen the udders of the 
cows with dilute carbolic acid before each milking.
This measure, which is of value in preventing filth 
on the udder from falling into the milk, 
ried out faithfully without benefit, 
study was made of the conditions under which 
the outbreak occurred.
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we find this gives the birds a yellow flesh, and 
we like a white-fleshed bird, we use mostly ground 

This is mixed with skim milk or butter- 
If sour or thick all the better, 

mash will almost find its own level in a pan. We 
do not feed them for the first day. 
we feed three times a day for the first week 
ly all they will eat.

as

oats.
milk. This

cause ropiness in milk, un- 
are present in it the bacteria which After that

near-
Then the last two weeks 

"’"ve them all they will eat up clean. .They 
a similar treatment of the milk in should get water to drink every day ; also grit

The evening’s milk was brought about once a week. We never give beef scrap, as
to the creamery and placed for the night in deep- we find the milk does just as well. We have tried

mg cans surrounded by ice-water. That of Plymouth Rocks and Orpingtons, but find Wyan-
the morning was aerated and brought to the dettes fatten most easily, and are plumper.
hvprTr>’ ”, I® -Was again •strained before de- kill by dislocating the neck and plucking immedi- 
livermg. A brass - wire strainer was used con- ately.
thentop oTïhî i\Jaf °f 8UCh SlZe aS tG M OV6r We can fie* from 5 to 7 cents a pound more 
for holdinVarm^’ j,ormmg a convenient device for fattened poultry than unfattened. After one
r ason ^f of he u lu V't f PoultlX is taken out the crates should be
straiiier and °llways "into

milk «trained in the evening remained in the cans ' °' McCALLUM.
over night. The meshes of the strainer were 
obstructed by an accumulation of filth, the result 
of a lack of thorough cleaning. They had be­
come obstructed to such an extent that the reser­
voir would become half full of milk before the 
pressure of the accumulated fluid was sufficient 
to force its way through the meshes.

Three different quantities of sterile milk were 
successively exposed to contamination on the sur­
face of the strainer. All three samples and two 
of four samples from the deep-setting cans be­

come of came viscid.

possess that power.
It is important now to note the results ob­

tained from
we

the creamery.?■

was car-
WeA careful

ie cold 
reduc- All of the milk handled by this dealer 

supplied by one dairy consisting of twelve 
The surplus of milk over that disposed of on the 
route was used for butter making, the deep­
setting system of creaming being used, 
cream on the surface of the cans of milk which 
stood in water at a temperature of from 45 de­
grees to 50 degrees F. (7 degrees to 10 degrees C.) 
became viscid in from twenty-four to forty-eight 
hours after setting, so that it would adhere to a 
table fork, stringing out in a ropy 
viscosity was more marked in the surface layer 
of the milk, and hence in the cream, 
this reason that the trouble is 'incorrectly 
garded as a fault peculiar to cream, 
plaint was heard from those customers who 
sumed the milk within a few hours, 
them, however, kept the milk until the following 
morning, when the cream would be ropy.

An examination of the ropy cream revealed 
the presence of Bacillus lactis viscosus. To find 
out through what channels the milk became in­
fected, it was proposed to collect samples of the ing water, which was allowed to remain for the 
milk at each step in the processes to which it 
was subjected between the cows’ udders and the 
deep-setting cans where the ropiness becomes mani­
fest.
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“Stung.”
If “The Farmer’s Advocate’’ or any other agri­

cultural journal took for granted and published __ 
all the remarkable stories bearing on agriculture 
which are to be found in the newspapers, the result 
would be an extraordinary weekly assortment of 
buncombe. Yet there are thousands of farmers fl 
and country folk—to say nothing about the city 
people—who do not appreciate the difference in 
editing between the newspapers and the agricul­
tural publications. Consequently they believe 
one about as readily as the other, and delight in . 
the curious and marvellous agricultural items 

same length of time. which they read, often crediting the newspaper
The importance of thorough scalding of ves- editor for enterprise when they should criticize 

sels which have once contained ropy milk is urged . m lor gullibility, carelessness or fraud. A case 4 
upon thq consumer 'as well as the dealer. Bac- ln P°in^ seems to be the following extract from ' ■

In taking samples of milk from each cow, the teria may readily be transferred from running a Toronto paper, which received it from a London
udders and teats were moistened with a weak water to milk by the agency of mud, which, dry- correspondent by special cable.
solution of carbolic acid, this being the only safe- ing upon the udder, may he dislodged during ‘The stingless bee is the next product of a
guard taken to prevent the access of dust. Glass milking. Milk utensils which have been used for man s ingenuity. Mr. Burrows, an apiarist of, 
milk bottles were scalded and kept sealed with containing water should be scalded before using Town of Loughton, in Essex, after two years
paoer covers, except at the moment the samples again for milk. The apparent purity of water of experiments has obtained a species of bee which
were drawn. The wide mouth of the bottle of- used about a crearqery gives no assurance that it can be handled by a child in perfect safety. He

is free from bacteria. mated the Cyprian drones and the Italian queens,
the result being the production of harmless insects 
which, however, are splendid workers. It is 
claimed that they are less liable to disease than 
the ordinary honey-gatherer, 
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iThe viscid condition was caused by

Bacillus lactis* viscosus.
Greater care in scalding the utensils brought 

the trouble to an end. All small utensils were 
immersed in boiling water for three minutes, and 
the larger cans were filled to the brim with scald-
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fered considerable opportunity for the entrance of 
dust particles which might convey the bacteria 
had the particular species in question been ad­
hering to the udder. Other samples were drawn 
into test tubes, the mouths of which presented a 
smaller area for the reception of dust.

Cultures were made from the milk of each one — — -, - ______ but
of the cows on two different days, the bacteria "• -“STe» -*-‘‘*3' lUgf VOnieSt, they die when they lose it.’’
present in the milk of each cow being thus ob- September the twentieth marked the end of the With reference to this important despatch we 
tained ir. pure culture. From the first twelve eleventh month of the international egg-laying append a racy comment received by “The Farmer’s 
samples there were obtained five apparently dif- contest, being held under the joint auspices of the Advocate’’ from Morley Pettit, Provincial Apiarist 
ferent species, none of which, when grown in British Columbia Poultry Association, Vancouver for Ontario. 
sterile milk, brought about the viscid condition. Board and the Provincial Government. With just "Of all the newspaper stories made out of 
None of the species at all resembled the organism one m0nth to go the interest was keener than whole cloth, this is the limit. As you know no I 
sought During the period that the cultures were ever. In class one fof non-sitters the first radical change in the life and physiology of any 
being made from the milk, the ropy milk was thirteen pens, are White Leghorns, the leading pen organism has been materially accomplished with 
constantly present in the creamery. No. 2 having laid 920 eggs, nearly one hundred only two years experimenting and as all beekeep-

In addition to examining the milk samples col- more than its closest rival, No. 9 with 838 eggs, ers know, if you cross Cyprian drones with 
lected, a bactériologie examination was also made In ciass two, including the general-purpose breeds, Italian queens, you will get a result that is far 
of those substances which might harbor obnoxious pefi 33> Rhode island Reds, is leading with 782 from stingless. My earliest recollections of life in
organisms such as stab e dus , par îcu ar y a eggs, with pen 38 White Wyandottes second with the apiary are of a particular corner of the
dislodged from the udder, unclean utensi s an 771 Thfrd stands pen 31 Rhode Island apiary where bees of just this parentage had their

Sterile milk was inoculated with bits of Re(jg with 695 eggs> and fourth and fifth two hive. I was always careful to keep as far from
pens of Barred Rocks, 26 and 37, with 687 eggs that part of the apiary as possible, and whenever
and 670 eggs respectively to their credit. In it was necessary to open those Cyprian crosses
this class, pen 40 Silver Laced Wyandottes at the I always managed to have the smoker going 
commencement held first place for four months, ticularly well,
but is now at the bottom of the list with 402 crosses are the Grossest bees that any beekeeper 
eggs all told. The race has been a good one, ever undertook to handle. The Cyprians are par- 
and another contest is contemplated. ticularly good workers, but from this character­

istic of being hot-tempered and unreasonable, and 
almost impossible of control by smoke, they 
not kept to any ex ten Ç for commercial purposes.”
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the faeces.
rubbish from the floor of the stable, dust from 
the beams overhead, cow hair, water from the 
drinking trough, and sawdust from the icehouse.
None of the samples of sterile milk thus artific- 
ally contaminated became ropy, although all 
underwent some sort of fermentation, 
were made from the ffeces of a cow, but the bac­
teria found threw no light upon the problem.

An examination of all of the other probable
sources from which the bacteria might have gained Fattens HÎS Own PoultPV
entrance to the milk having revealed nothing, . . , ,, . Jr*
attention was turned to the utensils wi For about seven years we have been fattening
the milk came in contact. wo’u ® ^ ‘ our own surplus cockerels and scrub pullets,
simple matter for a ^milk vessel, w ic ai on \ Having some seventy-five or one hundred cocker- 
contained ropy milk and which had not after- ^ ^ puUetg tQ market anri being only offered 
wards been properly cleansei , o agai fifty cents a pair, when I could put them up and
normal milk placed in it. aor„i„r ;n „t feed them some extra, and sell them for one dol-
the farm barn" was'found» an unclean condition. lar anlj a. half a ll WaS 'vls® to A law which comes into force on Ju
it having been carelesslv rinsed when last used, try fattening, as the local market takes all I have will establish throughout the United 
Cultures were made directly from the milk re- to sell. I have never shipped away so I know standard barrel and standard grades for apples 
maining in the apparatus. Several small quan- nothing about that part of the business. when packed in barrels. The standard barrel for
tities of sterile milk were exposed to infection in We use crates six and a half feet long, eighteen apples is to be of the following dimensions 
the pails used for milking, and also by pouring >n. wide and twenty in deep (inside measure- Length of stave, 28> inches; diameter of head, 
through the mesh of the strainer pail. Inocula- ment) covered with slats two in apart. Bot- 17* inches; distance between heads, 26 inches ; 
tions were made directlv to culture merlin from tom vats are lengthuavs o c ate. Front ones circumference of bulge, 64 inches outside measure- 
the accumulated mass of filth on the border of the on end for the birds to feed through Slats are ment; capacity, 7,056 cubic inches, as nearly as 
brass strainer Such an accumulation, although hineod on top in three parts, for putting in and possible, 
innocent in appearance, is nevertheless teeming removing birds. ( rates are divided into three 
with bacteria "which infect the milk which passes apartments ; each part will hold four or five 
through the strainer None of the cultures made birds. A V-shaped trough is fastened in front of 
from the accumulated filth revealed the presence crate for birds to feed from. We take chickens 
of the bacteria causing ropiness, nor did any of weighing from 2j to 4 lbs., first dusting with in­
itio milk samples become viscid. It was noted, sect powder, then putting 12 to 15 in a crate, 
however that the bacteria found in the filth of leaving them m for three weeks, 
the aerator were identical with those found grow- mash consisting principally of ground oats with 
ing in the milk which had been poured over it ; the coarse hulls sifted out. Sometimes we use 
also, that those in cultures from the filthy cornmeal, about one part to two of oats, but

the
that 
tage 
it les par­

as the Cyprian bees and their

i

j

Cultures

ious
end.

are

on

GARDEN 8 ORCHARD.rom
has
tcid,

af-
United States standard Apple 

Barrels.
the
ap-
as

ui, 1913, 
States a;on-

;on-
and
the
an

lied
;on-
?nce
igh,
the
lty.

The apples are to he graded according to their 
diameters, and the barrel may be marked ‘Stan­
dard grade minimum size inches,' or 2} inches, 
or 2 inches, as the case may be. 
to contain only one variety of apple, the name of 
which must appear on the barrel, together with 
the place of production and the name of the 
packer.

'Py,
Each barrel is - ;t

ere-
ght Birds are fed a

t he law imposes a penalty of one dollar 
and costs for each barrel sold or offered for sale 
which is misbranded.—(Board of Trade Journal.)
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