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The Makers’ Corner

Butter and Chesse Makers are In-
vited te send contributions te this
deparumant, to ask questions on
mattors relating to chesss making,
and to suggest subjects for discus-

How to Use the Babcock Test
HE introduction of the system of
T paying by test for nilk at cheese
factories throughout Ontario
next year will mean increased inter-
est amongst makers in the manipula-
-of the Babeock

cheese maker will
anxious to equip himeelf for making
the test accurately. A large propor-
ticn of the qualified makers of the prov-
inee have already been insiructed in
the use of the test, though some may
be a little rusty in Hs opera be-
cause they have not o0 n to
put to practical use this part of the
inetruction they received at the dairy
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2. Take pipette between thumb @nd
second and third fingers, leaving the
Draw into
after stirring, and
nger over the top of
release the finger
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3. Fold milk bottle on a slant and
end of pipette In the meck of
leaving an opening for air, 80
form and
throw milk out of neck, and release
and allow the milk to flow into
blowing the last drop from

id measure to mark (never
take milk bot-
eck between thumb and

rotating it so that all of the milk will
ed from the neck into the bot-
Hold the bottle at & slant so that
the acld will not fall directly on the
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degrees F. for five minutes and all
wi

8. Whirl for two miautes.

9. Place in water bath for five
minutes and fill with hot water (o
within one-half inch of the top of the
bottle.

10. Whir! for two minutes.

11. Place in whter bath, 130 degrees
F., for five minutes

12. Measure fat column by placing
one point of dividers at bottom and
the other at the top; then, keeping
dividers at that spread, place one
point on the zero mark and note where
the other point falls on the scale. That
number will correspond to the per
cent. of fat in the milk.

the Babcock Test.

Determining the Quality

- " tailed instruc-
[ dar :)“n: 1‘:.&:“'-‘::”:!.1:: Babcock test, JN checking the quality of the milk
.i'[n'ls[ g which are very clear and econcise. received from the farmers, either
%, Gnd_so proflabio— They follew (he process of testing * 8t the city plant or at the country
st oot Ty o aking of the samples of Feceiving siations, it is to the interest

of both dealer and farmer to be sure
that the sample is properly taken and
that the testing is properly done. This
question is of especial importance, as
more milk is now bought on the but-
ter fat basis than formerly. Errors
are liable to occur very often in tak-
ing samples and in doing the testing.
Often it has been noted that there is
a difference between the test at the
receiving station and at the city plant,
which indieates that inaccuracy exisis
at ope place or the other. Sometimes
these tests are higher the country
than at the city plant and occasion-
ally the opposite Is the case

There should be uniformity in the
method of taking samples as well as
In testing at all stations and at the
city plant. In taking the sample it is
first necessary to see that the milk Is
properly mixed. Usually at country
stations the milk of one patron is first
poured into the weigh tank and, after
weighing, the sample Is taken by re-
moving & small quantity with a dip-
per. It is & good plan to mix the mikk
in the tank as much as possible with
the dipper, and the sample should be
taken immediately after the milk is
dumped and  weighed. When the
samples are not tested every day and
composite samples are takea, an
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of the can.
mix the fat thoroughly with the
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the fat column and the rest of th
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