
JL

■i'-

-V

firi

I

We
% ••!.***« rO(Ib7 Î) G'•:)t. 3^ft"i l d—MLz (r'A. BRSEVER1V r

LS itis
l ‘

:7>i P’&mTfrBEP. 0»

k\ G) y A,5tsMC8. P' \W'CNS ■~N 'Aive CNver
f Omn

of
„ Q --r——-------r -

PT O 3VE ZB ZMZ -A. G- Â.ZI IT ZE3 _

<A- ,ive - »■i to
ks. e ^3<r dm

FOUNDED 1866.VD P,pa

i,

(lar
Whole No. 258.iet.

LONDON, ONT., JUNE, 1887.Ive
VOL. XXII.at-

ses or 1875.ACCORDANCE WITH THE COPYRIGHT ACT
Registered in

ky
the largest percentage of the milk-fat into the 
cream ? On these points also a large number of 

tely conducted tests have been made, the
by the dis-

(Sbitoriaû■J THE FARMER’S ADVOCATE 1 HOME HOT!e accura
most important of which 
tinguished investigator, Kreusler. The following 
table shows the volume percentage of cream ob­
tained at different temperatures, the temperature 
being kept constant during the continuance oi

What is the Best Temperature for 
liaising Cream?
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A
TUB LEADING Of all the conditions recognized in dairy prac­

tice, that of temperature is of the most practical 
importance, apd it has given rise to very exhaust­
ive experiments and a great deal of controversy.

With reference to the range of temperatures, 
practically concerned with those between 

32° and about 80°, the former being freezing 
point, at which cream cannot rise, and the latter 
being about the highest that is ordinarily at­
tained in the milk room. There are three con­
ditions involved in the temperatures at which 
the cream rises : (1) as affecting the volume of
cream ; (2) the percentage of fat in the 
(3) the percentage of fat in the milk which finds 
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the tests :

j
we are Length of time of setting expressed in hours.
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ID 13628168H

12.3210.4310.3135 11.89
10.827.8639

7.30 9.41110.03 
8.48 9.6510.15 
8.83 9.20 9.92 
8.60 9.26 9.37

43 9.91I 46cream ; 50
69

8.708J9368
7.3577its way into the cream, 

known than another it is this, that the lower the 
temperature, the thinner the cream ; or, the 
higher the temperature, the denser the cream, 
and the thinner cream naturally has a greater 
volume and a less percentage off.it. Although 
these facts have been universally observed by the 

different systems of setting, yet they 
confirmed by accurately conducted experiments. 
The investigator Tifferand, for example, raised 

at the following temiieratures, under the 
condition that the temperature remained exactly 
the same from first to last during the continu- 

of the experiment, and the following tables

]. 86 6.31

Here it is also shown that the higher the tem­
perature at which the milk was set, continuing 
at the same temperature for the stated number of 
hours, the smaller is the bulk of cream—with 

few trifling exceptions, which may be at-
■ H

ivery
tributed to lack of exactness in making theOur Monthly Prize Essays.
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have been
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Let us now take the same table, but instead of 
giving the percentage volume of cream, we will 
give the percentage of fat which was found in 
the cream, the cream having been analyzed for 
this purpose, and the results will also closely ap­
proximate the butter yield :

Ire cream

i3y
ance
show the different temperatures and the percent- 

volume of cream obtained at each tem-
■sa

age
£

perature : ________________

Percentages of 
Cream.

3
Length of time of setting expressed in hours.

».
ES'Temp.

(Fahr.)
Percent’ ge 
of Cream

Tem.
(Fahr.)

112 13664 76 8840 5210 288fc-

12 28 13.97 
11 57 11.92ll4.35 
11.94 14.31 1 .07 
12.8813.2410.27 
12.9715.2517.61 
14.97 17.3120,45 
17.8919.79 
20.271 
22.51'

18.6420.36 
20.18 22.00 
21.2623.22 
23.9125.28

15.2115.1316.6516.29 
15.43 16.16 17.57 18 36 
17.4l!l7.3718.2919.65 
17.07|18.51 
18.6519.8721.12 23.05
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19.
14.5 20.09Our prize of $5.00 for the best original essay 

the Management of the Orchard, has been 
rded to Kenneth Sutherland, Ingersoll, Ont. 

in this issue.

12.8 19.78 21.3111. 24.9728.848.on 16.13
It is thus plainly seen that the higher the 

the lower the volume of cream.
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temperature
This is caused almost entirely by the greater 

[«ration of water under the high tem- 
lTactical creamerymcn have come to

These tables show that both the cream and the 
butter fat continued to increase for 136 hours (5 
days and 16 hours) ; the blanks indicate that the 
setting cannot lie continued long at high tem­
perature. The l ist table shows that the higher 
the temperature the greater the jiercentagc of 
butter fat in the cream. Although from these 
tables calculations can be made to prove the ad­
vantages of the higher temperaturos, yet in order 
to make the experiment scientifically accurate, 
the third factor, viz., the percentage of the milk 
fat which finds its way into the cream should be 
ascertained ; and this may be determined by

essay on Poultry Farming 
Farmers' Wives and Daughters. Essays to be 
handed in not later than June 15.

A prize of $5.00 will be given for the best 
Country Life.-----Essays to be

as an eva
perature.
the conclusion, anti many still entertain the same 
opinion, that cool setting of the milk is the more 
profitable than netting under a warm teiniJvifc 
ture, because a greater bulk of cream is thereby 
obtained ; but this observation by itself proves 

thing that has any practical value. There 
two other factors which must be found before

be drawn, viz., (1) the

[
3R original essay 

handed in not later than July 15.
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practical conclusion 
percentage of butter or butter-fat in the cream, 
and (2) the jiercentagc of fat which remains in 
the skim mUk-that is, what temperature brings
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