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A Farmer’s Spramotor

The illustration shows a barrel
Spramotor Outfit, most suitable for
farmers with small o)  up to
four or five acres.

With this Spramotor you can keep
your apples absolutely clean from
scab or spots; keep them free from
worms, and make 9 per ocen
them first class and ealeable fruit

It will be vmrlh your while to
spray this y Hemember how
badly in 'de lhn fruit was laet
year, and how you could not sel
it at a good price because of wpota
and worms

vo gotten out at big ex
nd book, telling you all
ot your

tells you

insects, how to mix the sprays and
when to apply them #0 as to do the
most good. This book is catled

A Gold Mine on Your Farm

Write us for it. 8ent to you free
on request. It describes also the
Spramotors and acoessories  you
will need

motor Co., which is the only Cana
dian firm In their line to have an
an branch manufacturing
lln!«i States where they
ben established for 12 years.
ade \Ml/l.n”\
tell you about 1t

Write us tonight for your copy
of “A Gold Mine on Your Farm.™
It is bound in convenient pocket
size—it is designed to be of great

value to you Address
nally

W. H. HEARD

co Spramotor Co.
1705 King St., London, Ont.

Largest nufacturers of Sprayers
and Accessories in the World

Creamery Departmen

t

ed with csone for 40 minutes. The
cream is slightly bleached by i
process and completely

and the acidity reduced

After cooling the cream is churned
into butter Butter made by this
process grades as No. 1. Such a pro-
©ess would have to be carefully in-
d under factory ocnditions,

Fishy Flavor in Stored Butter *
Dr, F. C. Harrison, Macdonald College

There have been many umon- a8
to the cause of “ Fishy Flavor” in

| butter.

| the proocss. We think sa

ICTION SALR OF T
SPRING CREEK FACTORY
8th, 2 p.m.. on Lot 8, Con. 12, East Zorra, |
hvo mk— north of Woodstock, consisting of u.-.m
Stal wo Acres and Factory with complete eq
nd butter, 10 be sold
Terms on buildings and

PULLIN, Auet.
A McKAY, Sec.,
Ah.. Feb. ust, No.

Free Samples
Free Catalogues
Free Plans

Are you interested in a
roofing that will protect
net fire,

#ubject together with par-
tioulars about Galt Steel
Bhingles will be sent to
you without charge
or obligation
post oard will
bring it by re-
turn madl T
Galt
ArtMetalCo
)

Formerly, “fish’’ was given
as a reason, then “salt,”” then ‘‘salt
that had been near fish,”” then ‘“‘salt
stowed in vessels crossing the ocean,’
but more recently the fault has beent
attributed to “‘dirt” in various forms,

| 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 in
any other but we are satisfied
that there are other causes.

We have met with this flavor in
butter quite frequently, and fishy
flaver 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 sterage
for some length of time. We have
also noticed that when butter is very
lightly salted, the fishy flavor does not

| seem to develop to the same extent

as in higher salted butter. Follow-
ing is an opinion received from @
dealer on the subject of fishy flavor
FISHY MAY MEAN STALE
“Fishy flavored is a common fauit
with all held butter, and we think
only an exaggerated term of ‘stale-
ness,' at least the two go hand in
hand. It is a question of degree
The lower the temperature the slower
sometimes
turns Lutter fishy. ‘Saltless’ hutur
is rarely fishy in low temperature.”
“As to the value of theee hulty
flavored butters, it is a question of
degree again Personally, I would

| not have fishy butter on my table as

! | Shipment of Bulls to New Ontario

a gift, but there are many people who
scldom or never get anything else; cf
course, they don’t know as I do.
Ordinarily, such butters have to be
sold at one to four cents per pound
under finest, mild, fresh flavored
Canadian tastes have changed very
much the last few years as rega
butter, and it is more difficult to nll
low grades than lormarly even at the
reduction There is not so much
fishy butter as formerly, because we
think it goes into elmnunl'p'.lnn more
regularly now than in former years."
PREVENTION OF FISHY FI.AVOR

Regers' remedy of making butter
from pasteurised sweet oream pre-
vents fishy flavor, but this remedy
cannot be carried out under our pre-
sent system of making bntter from
gathered cream. We must either
take precautions to oltain cream in
better condition or use some methed
of treatment in the factory.

The most obvious method of im-
proving the gathered cream is & 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 mltlma the
cream at a cool temperature until it
arrives at the factory.

The proper treatment of cver-ripen-
od cream at the factory is a more
difficult question Some recent ex-
periments have shown that ozone may
be used for deodorizing stale cream.
The cream is first pastourised and
then carried to an agitator and trent-

*Extracts from an address by Dr. Harrl-
oon st the recoat W.O. 1. A, Covveation
at Woodstook

and the cost carefully computed be-
fore it could be adopted with certain-
ty, but, if Ontario makers are find-
ing it difficult to manage gathered
cream successfully, and if they cannot
obtain cream sufficiently sweet for
the best manufacturing result, then
some process such as that descriled
would seem advisable in crder to se-
cure the best results.

Farmers Send After Laborers

Grey county (Ont.) farmers have
made an unusual departure and tak-
on a forward step in the matter of
securing suitable farm help. Last
week they despatched their District
Representative, Mr. H. C. Duff,
RS A, to the OM Country, backed
with local money frem farmers, to ad-
vance the passage money to the labor-
ers to be seour

It is expected that 100 men at least
will be brought out. Farmers who
want & man have advanced $20 as his
pAssage money.

The movement was started by a few
local men in Grey county, whe recent-
Iy have got their County Board of
Agriculture interested, and brought
about the result now in tangible
form, and which led up to Mr. Duff
sailing on Satorday last to make the
selection of men. The selection will
be made in conjunction with the On-
tario Immigration Department ia
England

An attractive feature about the
scheme is that the men to be brought
over will come with men of their own
kind and mot with foreigners; and,
furthermere, each immigrant will be
assured of a definite proposition in
a certain job when he lands in Grey
county and takes up his duties with
the farmer who.wants him, and who
has gone a long way to get him.

The Live Stock Improvement Asso-
oiation of New Ontario whipped on
Saturday last from Myrtle, Ont., one
bull each to New Liskard, Thornloe,
Bucke Tp., Hanbury and Monteith—
these bulls being registered, pure-
bred and tuberculine-tested Short-
horns of the milking type. They also
shipped Lady Pride, a prize-winning
Clydesdale mare, purchased from
Smith and Richardson, of Columbus,
for the demonstration farm at Mon-
teith

These bulls are placed with branch-
es of the Live Stock Improvement As-
sociation, which is a new departure
set apart for New Ontario only. At
places selected Ly the Department
twelve men can get together and form
a branch of the association. They
pay in & 81 membership fee, and the
Government will supply them with
choice of 1 bull, 5 rams or 2 boars—
absolutely free of charge. The Gov-
ernment retaims control of the stock,
and the man who keeps the animal
signs an agreement to keep the ahi-
mal in good condition, and collect
all fees, ete.; he is reimbursed by
members for kuvpmx the animal

The aim is to foster community
breeding. The criginal 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 animuls and
proper working of the association
Alout 30 associations have already
heen formed: 18 rams were shi
Inst fall  About 28 additiona) bulls
have been purchased to be shipped
within the next six weeks.
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IDEAL
GREEN FEED
SILOS

Now when you have the
time why not settie the silo
"‘I’"‘h‘bﬁ' investigal

© more you te
the advantages of having suc-
culent silage to feed to your
cows all winter the sooner
you will decide to erecta silo.

We want you to have our
Ideal Green Feed Silo Book
It not only describes the
ntains much valuable in-
formatinn fornll cow wwRars.
If you are a cow owner a

postal card request will bm..
Fou the beok Kree of

De Laval Dairy Sppply Co.. I.ll.

173 Wittiam Street, Montres!
128 Jacoes Stroet, Winnipeg

WANTED

Position as lulnr
Good

. Appl:
F. R. NARRILD, Box &, 'lICHELlli Ont

GIIEAM VIAITEII

Hlvmtw‘ fosn

h-u Oity Ino-
for cream.

it

u-l
promlly n Mo for
‘mon!

TORONTO Cl!AIIIY €0, LTD., Ttﬂnlﬂ

Cheese Maker Wanted

For 8t. Paul's Oheese Factory, to make by
the hnndnd Apply o

. THISTLE, Secretary,
sT. PAUI.’I Clllll €0. AUL OH'I

SEED CORN

-l dhuI- for sale ':I quantity of Ie-
ected lpul' low, Compton,
Oln and Leeming OCorn. Orders puu

J. 8. WAUGH,

CHATHAM, ONT.

EARLY DAUBENEY OATS
Barliet and lightess 1o bul of al

0. A. C. NO. IIIAILBY
Satistaction a!

Heavy, plump seed.

Sweet Cream
Wanted

Full particulars
on application to

The Farmers' Dairy Co.
567 Queen St. W.
TORONTO - - ONT:
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