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Fishy Flavor in Stored Butter *
Dr. F. C. Harrison, Macdonald CoUsff* £A Farmer’s Spramotor There have been many theories aa 
to the cause of “Fishy Flavor" id 
butter. Formerly, “fish” was given 
a» a reason, then “salt,” then “salt 
that had been near fish," then "salt 
stowed in vessel» crossing the ocean," 
but more recently the fault has been 
attributed to "dirt” in various ferma, 
the flavor being taken in through the 
milk or cream or through the salt. 
Probably the fault comes more fre­
quently through the "salt” than ia 
any other way. but we are satisfied 
that there are other causes.

We have met with this flavor in 
butter quite frequently, and fishy 
flavor butter usually sells at one to 
two cents a pound under the price of 
the finest, the depreciation, of course, 
depending upon market conditions. 
It has been our experience that fishy, 
flavor is not often met with in new 
butter, but generally arises in but­
ter that has been held in cold storage 
for some length of time. We have 
also noticed that when butter is very 
lightly salted, the fishy 
seem to develop to the sa 
as in higher salted butter. Follow­
ing is an opinion received from É 
dealer on the subject of fishy flavor :

FISHY MAY MBA!
"Fishy flavored is a 
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The Illustration shows a barrel 
premotor Outfit, most suitable for 

11 orchards.
Now when you have the 

time why not settle the silo

The more you investigate 
the advantages of having suc­
culent silage to feed to your 
cows all winter the sooner 
you will decide to erect a silo.

farmers with emu 
four or five acre

With this Spramotor you can keep 
your apples absolutely clean from 
scab or «pots: keep them free from 

ind make 46 per cent of 
feeble fruit.

Farmers Send After Laborers
Grey county (Ont.) 

made an unusual departui 
»n a forward Step in the ma 
securing suitable farm help, 
week they despatched their District 
Repreeentative. Mr H. C. Duff.
B.S. A., to the OM Country, backed 
with local money from farmers, to ad­
vance the passage money to the labor­
ers to be secured.

It is expected that 100 men st least 
will be brought out. Farmers who 
want a man have advanced 690 as hie 
passage money.

The movement was started by 
local men in Grey county, who recent­
ly have got their County Board of 
Agriculture interested, and brought 
about the result now in tangible 
form, and which led up to Mr. Duff 
tailing on Saturday last to make the 
selection of men. The selection will 
be made in conjunction with the On­
tario Immigration Department id 
Engl

An attractive feature about the_______________

CREAM WANTED SAMkind and not with foreigners; and. famish cans, pay ell charges, remit 
furthermore, each immigrant will be promptly Haven’t paid less than Mo for 
assured of a definite proposition in "°_ 
a certain job when he lands In Grey TOMOWTO CtEAMlMTC^ bTP-, Tar—fie 
rountv and takes up hit duties with __ - _ . _

£ izr: ”VM-ho Cheese Maker Wanted

them finit farmers have 
re and tak-It will be worth yonr while to 

eprey this year. Remember how 
badly infested the fruit was laei 
year, and how you could not sell 
it at a good price because of spota 
and worms

Last We want you to have our 
Ideal Green Feed Silo Book

It not only describee the 
beet eilo made but it aleo 
centaine much 
formation for all

If you are a cow owner a 
postal card reouast will bring 
you the book free of charge. 

De Lav

We have gotten out at big ex 
pense a hind book, telling you all 
about the insects that affect your 
apples and other fruit : telle you 
the up rave to uee for each clam of 
inaecUi. how to mix the sprays and 
when to apply them ao aa to do the 
moat good. This book ie called

A Gold Mine on Your Farm
Write u* for it. Sent to you free 

on request. It deem bee also the 
Spramotor» and accessories you

Rprn motor» are rreogmeed the 
world over ax the standard and 
alway ■‘satisfactory spraying out 
flta They are made by the Hpra- 
raotor Co. which I» the only Cana­
dian firm In their line to have an 
American branch manufacturing In 
the United States where they have 
be -ti established for 12 yea re

valuable in-

6Co.. Lid.•I Dairy Supply
173 William Street, Hontrol 
171 Jaats Street, Wlaelseg

flavor doss not

WANTED
Position as Manager of Creamery or Chief 
Butter Maker flood referee see, have cer­
tificate flood watges expect#* Apply 
F. R HARRII D, Box *. WINCH El.SF A. Ont

common fault
and

ness, at least the two go hand in 
hand. It is a question of degree. 
The lower the temperature the slower 
the proo< as. We think salt sometimes 
turns butter fishy. 'Raltlew' butter 
ia rarely fishy in low temperature ", 

"As to the value of these faulty 
flavored butters, it is a question of 
degree again. Personally, I would 
not have fishy butter on my table as 
a gift, but there are many people who 
seldom or newer get anything else; cf 
course, they don't know a» I do. 
Ordinarily, such butters h

Canadian 
much the last 
butter, and it 
low grades than formerly, 
reduction. There ia not so much 
fishy butter as formerly, because we 
think it goes into consumption more 

than in former years.”

with
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«•Ac* nr tmm wAml you grmr.
Write us to-night for your copy 

of " A Oold Mine on Tour Farm " 
It Is bound in convenient pocket 
sise-It Is designed to be of great 
praeticil value to you. Address 
me personally—

W. H. HEARD
e* Spramotor Co.
1705 King St., London, Ont.
Large*! manufacturers of Sprayers 
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For *t. Paul’s Cheese Factory. to make by 
the hundred. Apply to

J. A. THISTLE. Secretary.
ST. FAUL’S CHEESE CO.. ST. PAUL'S. ONT

Shipment of Bulls to Now Ontario
The Lire Stock Improvement Asso­

ciation c# New Ontario shipped on 
Saturday last from Myrtle. Ont., one 
bull each to New Liakard. Thortiloe, 
Bucks Tp., Hanbury and Monteith— 
these bulk being registered, pure­
bred and tuberculine-tested Short­
horns of the milking type They aleo 
shipped Lady Pride, a prise-winning 
Clydesdale mare, punch awd from 
Smith and Richardson, cf Columbus, 
for the demonstration farm at Mon-

Theee bulk are placed with branch­
es of the Live Stork Improvement As­
sociation. which ie a new departure 
set apart for New Ontario only. At 
places selected by the Department 
twelve men ran get tegether and form 
a branch of the association. They 
pay in a 61 membership fee. and the 
Government will supply them with 
choice of 1 boll. 6 rams or 9 boars— 
absolutely free of charge. The Gov­
ernment retains control cf the stock, 
and the man who keeps the animal 
signs an agreement to keep the atoi- 
mal in good condition, and collect 
all fees. etc. ; he ia reimbursed by 
members for keeping the animal

The aim ia to foster community 
breeding. The < riginal choice may 
he of any breed desired. After that 
the same breed will be retained A 
svstem of inspection is undertaken to 
ensure proper care of the animals slid 
proper working of the association 
About 30 aaaociaticne have already 
been formed : 18 rams were shipped 
last fall About 98 additional bulk 
have been purchased to be shipped 
within the next sis weeks.

nod SEED CORNSUCTION SA LB OF VMS one to four cents per pound 
finest, mild, fresh flavored.SPRING CREEK FACTORY

On Feb. 18th. I p.m,. on Lot 8, Con. II Eatl Zorn 
Iwo mil* north

1 have for sals a quantity of choice 
hand «elected Longfellow, Oompton. White 
flap and Learning Corn Orders aeUMtod
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EARLY DAUBENEY OATSregularly now
PREVENTION OF FIBHT F> ‘.VOB 

Rogers' remedy of making butter 
from pasteurised sweet cream pre­
vents fishy flavor, but this remedy 
cannot be carried out under our pre­
sent system of making butter from 
gathered cream We must either 

| take precautions to obtain cream in 
better condition or use some method 
of treatment in the factory.

The most obvious method of Im­
proving the gathered cream ie a cam­
paign of education to show patrons 
the necessity of cleanliness in each 
detail connected with milking and 
separating, and the importance of 
immediate cooling and bolding the 
cream at a cool temperature until it 
arrives at the factory.

The proper t reatment of over-ripen­
ed cream at the factory ia a more 
difficult question. Rome recent ex­
periments have shown that osone may 
be used for deodorising stale rreem. 
The cream ia first pasteurised and 
then carried to an agitator and treftS- 
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Be. 738. FETEMOIO. Out.
Free Samples 

Free Catalogues 

Free Plans
W Are yon into 
V roofing that 
f yonr barn egaiiwt 
water and lightning? Impor 
tant Information on this 
vubjeot together with par i 
Lou tin about flalt Hteel A
Shingles will be eent to Æ
you without charge 
or obligation a 
poet card will 
bring it by re-

W. j. COX.

I Sweet Cream I

Wanted
Full particulars 
oa application to

I The Farmers' Dairy Co. I

567 Queen St. W.
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