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121THE FARMER’S ADVOCATE.

?» &s?as?jsnsnKïs srskï ssrtr «hanSle • one man can ’handle more milk pipes can also be used for cooling purposes in the hot gassy curds with pure water at 110 degrees m the 
eaS*tT- than’ton men could in nails in the same weather by running cold water through them. He vat was strongly recommended. It requires about
?.n thlS^ is klntT cr^i^vlts, mlcteon strongly Advised putting the curing-rooms into a bai-rel of water, which should remain on the curds

£=5ftiS£5535ferorsu: «saw*»**
is very impOTtant m the ™»k‘n8 j* “utt ^ ^ the better price and less shrinkage of cheese. The process from the taking in of the milk to the ship-
good thermometeiNand use it, and you w pressor claimed that all salesmen should know ping of the butter in 56-pound boxes to the Bntiih

i-ta,»,,,e5r”",r^to TsaJssiasIf you have never used a barrel churn, get one ^Senarators —Mr Mark Sprague, Ameliasburg, the butter in granular form until the water comes
year, and try washing and salting the butter m the JCkiKseSn of cream froin away as clear as when it went into the churn. He
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An interesting dis-
'0r^™^Stoito,”-T^ke?tfo'r!dloS SSricebLCÔ°4™K .'^.nîheirw»k. He pottted butter pel^gM-in oMer to 
present we are toying to And amarxet to out the im|>ortance of running the machine at the clean while m transportation.

a-5»s^^‘E*5l5S8»-■“»-uk- sseSinatot&i^sna^s
ing the biicks, and adds very much to the o^d-ward PP li^Ajrur of Bowman ville, on how to ample chance to dissolve and thus prevents mottles,
appearance of the package. No matter whether that^by, Mr^. Aboiler. Mr. Regarding starters, Mr. T. C. Rodgers, buttermaker
tub. box, or paper wrappmg if it is not ciean and estimated that at thé leZt calculation twenty- at the O. A. C. Dairy School, recommended 15 to 20
attractive ™ appearance the butter will not find ^gur ^ ^ f„e, in most stories is wasted pounds of nice starter to the cream from 1,000 
so ready a sale, and anything that adds to tne out- J~h faultv Are boxes and lack of proper atten- pounds of separated milk. A thick cream requirespnearance of good butter adds to the profit ^Y"®uStointhef«eUmed, the more starter than that which is thinner, since it is 
°f the juryman. These^ boxes can ^ toiler andgengine should be kept, in perfect repair, the skim milk that contains themilk-sugar upon
Mace, Wilson & Co., Montreal, at iç.Ki P® , inside and out. The flues should lie cleaned regu- which the ferment acts. A good starter should
5000 lots and will cost laid down he™al?Alfcet , . twice a week Only dry wood should be used, present a smooth, glossy suface, without whey or
each. The pajtehment paper will cost, with nrmt- 8hould never te water on the top. The Dairy School is now using
in jar, in 1000 lots, $2.40, making in all less tha mm** than half onen and should be closed except a starter that has been propagated from day to daymUcosttonutitiutu^ Som. gy wheu sturtiiig^thefire or steam'ia wanttSlA brick (o, live month* Mr. V™4„nthTtnuo«for4
work to Put ^he butter m bricfe. We , > smoke-stack is preferable, and it should be con- recommended thexuse of commercial pure lactic

"klfeSîT.irlSJÏ T. a Rodger. uddr»»a

say why go to all this bother ^ntlexpense o wh>h draft ^ controlled. All pipes and the convention on toe subject of pasteurising mUk 
will get no more for the butter. 1 say to sucn, p should be tight, that no steam may escape, and cream. In 1868 Pasteur discovered that 1er-yourself in a position to demand a better price and j j ; kwork hould come in touch with the mentation was due to vegetable organisms, which 
you will get it, or keep right on in the old way and ïheerathiXwate? markIt should be absolutely could be destroyed by ffeat This principle was 
you will get the old price and nothing more. from cracks Mr Ague’s brickwork is thirteen soon introduced into the manufacture of wine andy Shortly after w*.got the separatorT^,a^second- ^ ^pis rover^l with several beer in France. In 1800 another scientist introduced
hand tread power that we used till last fall. inches f sand Mr Airur has fired for a week in a pasteurization into the creameries of Denmark, and
it been a goml power I think it wo.iM have toen all ^VraThmtory on ^co^i oftoft, short wood, to the sterUized cream added pure cultures to r^ 
right, but it was not, so I have bought a 2 H. P. y ^ water about ten inches above the seed the cream with a species of organism that 
gasoline engine. This is more power than is need . , ^Jhich are eighteen inches from top of boiler, would cause a definite known desirame fermenta- 
to run the chure and separator but as I wanted tubes, which are eighteen menés m P tion. SinCe that time a large proportion of Danish
enough power to saw wood I got this size. 1 his, l__________________________ _______________ ■ butter has been made under this system, with the
think, is the best kind of power for the farmer. > . residt that it sells in toe best markets in the world
However, I can’t say much aWit it yet. We have f at the topmost figures.
not used it to run the separator yet, but have run ----- W Many of the taints of milk are due to organisms
the wood saw, churn, and washing machine, this which bv pasteurization are prevented from propa-
washing machine is another great labor-saver. gation, so that even rather badly-flavored milk can
Once the power is got many things can be run by he used for buttermaking with good results if pas-
power other than wife power, and much cheaper teurized and ripened with a pure-flavored starter,
than hiring the work done. The machine is always Mr. Rodgers did not, however, recommend using .
at home, and never talks liack, and is the most milk in which an objectionable flavor could be
satisfactory kind of help. , detected ; but in some cases the bad flavors are not

Now, in conclusion, I will say, don t get the appapent until the process of ripening has corn-
separator thinking you can raise as good calves on menced. One great advantage of pasteurizing
the warm skim milk as you could on whole milk cream and introducing a pure culture is that a
or milk that contained a part of the butter-rat ; -- uniform quality and flavor of butter is made from
still, the calves will live on it, a"d ^ber food can 4Sr$j, day to day ana from week to week, provided other
be supplied that is cheaper than butter-fat, which ------ vS**? ^ ' • ■ ------- 1 things are equal. Butter from pasteurized cream
is too expensive feed for calves. If you patronize a also has good keeping qualities. The proper tem-
creamerv the hand set>arator might do, but if you barn on the karm ok hr. j. w. cra.o, employ is lft) to 165 decrees Fahr. A
have a farm dairy by all means have a power. I • higher temperature causes a scorched or cooked
notice one of vour coirespondents m a January fair, , flreplace waa recommended, but the flavor. The Dairy School usra two pasteurizing 
issue, says the farmer hits so much moneymvested te stloul^not ^ larger than three feet, so that machines, Reid’s and Lister’s, either of which gives 
in machinery that lies idle most of the year. , 8^ air woul(i not escape back of the fire into the excellent satisfaction. For a small or moderate
just so ; and the same men will be ^very slow to put 1 sized creamery Mr. Rodgers recommended pasteur-
a little money in a machine to be «sedthe year Cheeaentaking.—Mr. G. G. Publo, Cheese Instruct- izing cream in a shotgun milk can, by placing itm a
round. This is the kind of work where labor-sax î g Qr afc the Kinireton Dairy School, in an address tank or barrel of water at 185 degrees and stirring
machinery is most needed. p SoNS advised all cheesemakers to spend a few weeks each thoroughly till 160 degrees is reached in toecream.

A. N. LkLain A Sons. winter at one or other of the dairy schools. The The cream should stand at this temperature for 20 
Sunnyside Dairy Farm, Eastern Assa. begt meQ ick gome helpful hints. This address minutes and then be cooled down quickly to about

-------------------------- - dealt with methods of overcoming such faults as 95 degrees, and add the starter. Cxmtinue the oool-
1'itwivenf ion of (Cheese and Butter Makers, bad flavors, acid cheese, weak body, etc. It was ing to about 70 degrees, at which J*6 "Jwî11?® 
Contention O advised to have two curing-rooms, one at 70 Fahr., should be done. The cream should he cooled as

(Continued f rom page 93.) -1U which the cheese should he placed for a few days, soon as thick enough to be churned. During the
The Growth of Dai ruing.—Prof. H. H. Dean imd the other at 60, in which the curing should be discussion it came out that pasteurizing cannot he

'"‘Sâr îiOTst*jsss srrs srtrusvss sjertsst: ss isasMesacsaissRsr 
sstiflseLiA.'rS: Syria sasirtStissussyMkafai nrahle conditimis Since competition has become the milk to thicken to the consistency of syrup. Bell, of Tavistock, by means of a chart described 
keen wi- need to put in new life in order to hold our Cutting should be very carefully done with a sharp his ice box which gave him control of the tWMW» 
k it is necessary to study the wants knife, tiiat loss of fat may lie at a minimum. Stir tore in his cunng-room during the hot weather of
past reputation. - erowth may continue, thoroughly for a considerable time before applying last summer. For a description of it see report of
^t'1" ^stdesmen, and consumers, steam.K good agitator does satisfactory work. Western Ontario Cheese and Butter Aviation in

Kt xv thèir Darts’to play to insure continued Raise the temperature slowlv—one to two degrees the l armer « Advocate of Feb. 1st, 18H9- 
each hax e their pa te for with cheaper in five minutesis fast enough at first—till 96 degrees Handling Gassy Curds and Curing were
and tetteSS better cai-e of milk, lietter factories, is reached. If acid develops too fast, heat faster the subjw-te of two instructive Papers
and better tœd, shipping facilities, are and run off some of the whey. All the whev should Geo. McDonald, Bluevale, and W. A. Edgar, Cill-«“iiZu atSl way. In Mr to show the ^ drawn off when one-eighth of an inch of acid is l.den, which lack of space prevent» us polishing
difference in cows of the same breed, the Professor shown on the hot iron. If acid is developing too here. ____ _________
dlff :n milk over food consumed of fast on racks, stir the curd drier. A sweet, nuttv i _ .
Feveratonendxiteof the Agricultural College herd, flavor cannot he secured from curd with too much Feeding LOWS for Tests.
T mws of each of three breeds were referred to, acid. After the curd is allowed to mat, if it is stiff To thc j,y[t0r Farmer's Advocate
which gave in the case of the first two, profits of and acid is slow. It should lie piled deeper and Sir I think it would be of great interest to 

InS 817 in one year on the same kind of food ; turned frequently to insure even cooking till U dairymen generally if Mr. Rice and others, through 
of’the second* breed, $44 and $20, and of the third inches of acid shows. Mill the curd fine and um- ^ùr.mpe?, would give an account of feed fedlo 
breed $26 and $12 Unless a dairyman determines form. Stir it on the racks aboutone hour, or as coWS in those public and private tests.

wlial his individual cows are doing, he is long as flavor is improving. When the curd re- “DAIRYMAN."
^Habtoto be feeding $12 cows as those that give maills in a lump when squeezed it should be salted
Profite of $44 or $59. , ,, Put on salt at four applications with hair sieve at Dominion Grange Officers.
P wîth regard to the curing of cheese, the Pro- sufficient intervals to allow each W“,on to ; Al thc 2Uh annual meeting of the Dominion Gnmge. held 
wor foreâiadowed the coming of a system of solve before the next is added. Weigh the ciml rccl^ly in Toronto, the following.officers were elected: 
fessor tore several factories in large cen- into the hoops, and do not press too hard at first. Worthy Master, label Roblnaon. Mlddlemarch; Overseer,
curing the cheese.OI conditions fordoing Pack the center of the hoop most firmly when filling Thro. McMurchy, Thombury :Secretery-Treaaurer. Robert£1 cEttey ,K.îd ho. Many of th! to g„„rf again,topen M,. Pro»for l»te « S-gStiR^JgrfSSL^^SSÂTU)tS&

dLraüs«^s» 
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