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do not become crisp and get broken off. 
lies in the swath in the hot sun for five 
hours, the intense heat kills the cells in the deli
cate leaves of the clover or alfalfa, so that they 
wilt at once and become crisp, 
detrimental.

If hay 
or six THE DAIRY. nor, judging from results obtained in experiments 

during the summer months of a couple of seasons 
Combined with this, the ease of manipulatioi 

minimum of attention required, economy of 
chinery and space, and the certainty of having 
every drop of cream exposed
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New Methods of Cream Treatment mu
This is most 

The leaves are the greater factor in 
removing the moisture from the hay, and in the 
cured hay from the feeding standpoint, 
then, of the greatest importance to prevent their 
too-rapid drying.

In raking, after such a drying in the sun, al
most all the leaves are lost, and the stems 
fully dry, while the under side of a heavy swath 
is still green as when cut.

In light crops, or where timothy is the chief 
grass in the field, one teddering is sufficient. This 
may be followed by the side-delivery rake and the 
loader, housing the hay before nightfall 
prefer to use the loader without the rake, think 
ing it saves time.
makes for a better curing of the hay

In alfalfa haymaking,

on[/
te- ii. to the maximum

temperature for any desired length of time, isTo continue this subject, which I commenced in 
a former issue (May 12th), there are a couple of 
points yet which I would like to refer to in con
nection with pasteurization

rap
idly bringing advance buttvrmakcrs to realize that 
I he modern cream-ripener, so-called, is un efficient 
and economical pasteurizer as well.

Two other modern methods of cream treatment 
remain yet to he discussed, and they, us 
Hastings remarks, in a recent issue of Hoard's 
Dairyman, savor very strongly of the methods 
tho renovated plant, with the exception that the 
butter-fat is never melted, as it is with the reno- 
v ater

It is.

When cream is 
heated in a continuous-flow machine, like the Reid 
or Jensen pasteurizer, it remains at the maximum 
tenqierature for a very short period of time, vary
ing from a few seconds to a minute, at most, de
pending upon the speed of the machine and the 
rate of feed.

not Pro Ï.

p jof

The bacterial efficiency varies with 
1 he temperature and time of exposure; the higher 
the temperature, and Ihe longer the time of 
posure, the greater is the percentage of germs 
destroyed.

Some The first is the process of diluting and 
separating the cream delivered by the patrons 
The diluting material is fresh, sweet whole or skim 
milk, if obtainable in sufficient bulk; otherwise, 
water. A large-S'ize, hollow-bowl, Danish-Westmi 
separator (no small skim-milk tubes to plug iq 
can do the separating. The badness of old, sum 
cream is chiefly limited to one constituent, the 
casein, which undergoes putrefactive changes, 
rather than to any change taking place in the fat 
itself. 1 ndoubtedly, the fat will absorb to 
extent bad flavors from this change, but, 
pared with the casein, it is much more stable, and 
less easily spoiled. The process of reseparation 
removes the bulk of this undesirable curd, which 
is taken from the bowl at intervals 
sépara t or slime.

e.x- re-

The use of the rake, however,

lo obviate the use of the excessively high tem
peratures which areor even in clover hav 

making, the use of canvas caps may well be 
sidered.

necessary to do the work 
with short-exposure machines, there is coming in
to use a piece of apparatus known as a " re
tarder, which is somewhat similar to a large 
channel heater, familiar to most of us in the old 
whole-milk days, 
outlet of the pasteurizer, 
cream flows slowly, maintaining its temperature 
for several minutes (according to its size) before 
running over the cooler in the usual manner. The 
efficiency of the machine is thus considerably im
proved, and excessively high temperatures are no 
longer required, 
paratus, which is meeting with much success in a 
number of creameries, and is one which can be 
easily and cheaply installed.

IS con-
A If alfa and clover are both such highly 

valuable feeds for all kinds of stock, and, if 
saved, can be used to displace so much mill stuffs 
that the greatest effort should be made to 
and save them.

if
11 well G

grow
This is connected up with the 

and through it the some
coni-

A little extraneous moisture on the hav does 
great harm. All dew or light rains should be 
completely off the hay before it goes to the barn, 
otherwise mould is very likely to develo[ 
tie excess of moisture within the hay, as cell sap, 
is not nearly so likely to cause damage.

In the barn, the sprinkling of salt over the hav 
after every two or three loads helps to preserve 
tlie hay, prevents mould, and adds to its palatn- 
bility.
rendered less digestible.

In the Maritime Provinces, where the middle of 
the day does not become so warm, haste is not 
characteristic of the best methods

A lit-
Nli

as a heavy 
A rich cream is skimmed, uthis is a Simple piece of ap-

heuv y starter added, and a much-improved qualité 
of butter churned. t ost, of separating and fat 
losses in skim milk and curd are considerable, but 
by making an otherwise unmerchantable product 
merchantable, the manufacturer comes out ahead 

The second process consists of blowing purified 
air through the heated < i earn in considerable quanr 
tities.

Some think, however, that the hay is
The second point brings us back to the 

method of intermittent pasteurization, and refers 
to pasteurization in bulk in a 
ripening vat, such as the Wizard, for example, 
i he method is, briefly, as follows The v at being 
preferably hall-lull, at least, the disks are set m 
motion, several pails of hot water are introduced 
into the ice-box at the end, and circulated con
tinuously through the disks by means of the small 
rotary pump on the front end. The steam valve 
is opened wide, and the circulating water is grad
ually heated to any temperature required 
from 20 lo MO minutes the cream will have reached 
a temperature of 1.10 degrees F , when the steam 
is turned off, the pump stopped, and cold water 
now run through till the cream has been co. led to 

desired ripening temperature, circulating iced 
water by means of the pump again in case th 
dinary water supply does not bring it low enough

In rase of sour cream in summer time, when 
It has been estimated that a ton of no ripening is required, a good starter is added

when the temperature readies 70 degrees, or less, 
cool ing continued to churning temperature or 
lower, and the churning made a few hours later 
the sa.me day the cream is received.

The exposure of the cn rn 
of 1 10 to 150 degrees i >r
insures efficient pasteurization, and the aeration of 
the hoi e ream on the immersed port ion of the 
disks is also beneficial. especially in the case of 
tainled cream. In the writer's experience with 
this method, compared with the common one of 
heating to 180 to 185 degre. I , a continuous 
flow machine, t he former is irnmwisiirablv stipe

old

modern cream Its.
There is not

so much tendency to over-rapid drying and its 
consent uent losses, 
other than leguminous bays are made, on account 
of the slow drying, due to climate, and the less 
prevalent leaves on the grasses, much more time 
must be given the hay, both in the cock and be
fore it is put in the cock.

Not only " make hav while the sun shines.” 
but keep making it all 1 he time, if you would 
have good hay.

This, as natural I;, would ho supposed, re
moves. to a large extent, the abnormal taint andWhore, in those Provinces.
object ionahlo odors commonly found in poor cream, 
and fias found a field on this account

Neither of those two latter processes is recoin 
mended to, 
dairvmon.

or likely to he used by Canadian 
but the advantages of pasteurization in 

' form or another are so generally proved and 
conceded t has no creamery man can afford to get 
along without its aid.
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Th. first point to accentuate as we approach 
the subject of harvesting is the pre-eminent value 
of t lie 11 a \ e -

Pasteurization Problems.
I Mi tor ‘1 The

111
These coni ain from, seventy-five to 

eighty per cent of the protein of the whole plant . 
that valuable compound that goes to produce milk 
and meat.

or Fanner’s Advocate

Your correspondent, 11 II lb, in the May 2(ith 
number of your journal, criticises, somewhat ar
bitrarily to my mind, the method 
teurization as a remedy for metallic flavor in hut- 
D-r made from pasteurized

You admit 1 hat ibis defect is rare in Faria,da. 
t heriTcii i

properly -cured alfalfa leaves is equal in protein 
to 2,800 pounds of wheat bran : and when it is 
also estimated by careful observers that the loss 
of leav ï s in harvesting, even under favoring cir
cumstances. ranges from fifteen to thirty or more 
per cent . it is readily seen that the harvesting is 
an important part in alfalfa hay making. — [From 
Coburns "The Rook of Alfalfa. ’
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It has also
” Alfalfa hay,” says Coburn, ” taken from the 

mow in February, green, appetizing and nutritious, 
falls little, if any. short of serving the purposes of 
silage. ”

cist igat ed closely bv one of the leading ex 
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