
FARM AND DAIRY December 25, 1013
•ûêMéêi

ï OURSELDOM SEE
a big knee like this, but your lior-e ; Lltdlllcry Ucpdll1116111* dkions that they are to^uake
Ankle. Hock, Stifle, Knee or Throat. 1 ountributiona'S t£L ‘dapartauTto E pasteurizing the cream. These creatn 

a»k questions on mattara reUiuug 6 cries command the highest market 
to buttsr making and to suggest 9 price for their product. Such a pro- • 
ï,U"VoJ£Tfe.,,ÎSK“ 6 5y« cannot b. made (tom "rotten V

s,elr Vo ïïüs.'ess J;*rTrTw^ jurs&jftzirzgone. Concentrated —only a few TheCreamPfoducerRcsponaible Its sanitary character is gained at 

drops required at an application. $2 per The cream producer is responsible the e*Pense °f *ls appetizing quant'.', 
bonie deiimi* Deicrtbe your nie tor «peciei inaruction» for the quality of the butter produc- If* then, every cream producer would
md Book IK free. ABSORBING, JR., latiwwie C(j from his cream of course a see to it that his cream is delivered
{•"ini*1fiUDda’^Goiire. uvefsiuw. vu*** veint poor buttermakc-r will not make the a.1 the creamery in first-class condi
vircoeiuni. old sore». Aiiay* Psm. Prkt st md S2 • highest grade of butter from even the tion, it would ensure the possibility
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make the highest quality of butter Century Farmer.

Hid,,.,, „h. „„um,u< ■,!* Eotabliohin,. Factory

Toronto consumes daily the milk and I \ . , ... ■ quality of butter in the general mar- When planing to organise a cream-
ervani from over M.OOo ewe and the but I ft ) MTT»41* 1 kets. I his demand is becoming ery it is desirable to have present a

heVti?US5rtWe V^’°Ur no. oTtf*- I more and more insistent. It will not man who fully understands than»
P-ICe'lvr g be long before it will become impera- quirements for auteesa, and if possible

t~", / *ive, so that .ill manufacturers will an officer of some successful plant
f vm asm noton 00. — ads*. .An # begin to see the necessity of taking The chairman of the meeting should
f of Canada, Ltd. yeew^ee Saw A steps to meet the demand. be a man of executive ability, one
I •• MM *”■>* A word of explanation is necessary who cun avoid unnecessary discus

iosowto LdlgeraMB so lhat the ordinary cream producer siona.
” 11 *1 may fully understand why the re- At this preliminary meeting the

#il “ARLINGTON COLLARS" are Rood, «ponsibihty for the quality of the location should be decided upon, also

-.......«*>“»« .................»- srTpsa, k, *b«,h it tæyî: ssœ. zsrz
ter, wiiich is so much desired and so siee of shares. An organisation agree- 
much appreciated by particular but nu-nt can bo drawn up and signed by 
ter users, is due to the presence in those present with the understai
the butter of a certain kind of bac- that it will not be binding unless tli<-
teriuin. In like manner the peculiar amount of capital and the number of
flavor of appetizing cheese is due to cows required are secured 
the presence in the cheese of a cer The amount of capital needed va- 
tain kind of bacterium that produces ,i,w froni $1,000 to $10.U00 for a
that particular flavor. To kill these creamery uml from $8.000 to $0,000
bacteria destroys the particular fla- ior „ factory. To start a
vor that they produce. creamery suoeeesfully about 400 cows

in hv'ikbia KILL oooii will be needed and for a cheese fac
bac. tory from 100 to 200
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We are in a position to market 
Mutter direct from our Milk Wag­
gons to the Consumer, enabling us 
to pay farmers higher prices for 
Cream. We supply Cane. Ship 
by Kxpress.
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Ottawa Dairy Limited
OTTAWA, ONT.

Cream Wanted

Toronto Creamery Co **td.
TORONTO
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What Every 
Dairyman Needs

A Clip to hold the ouw e tail while 
milkiug. Handy and eat,? to use 
Sava* ihe milkers many u nasty blow 
In the face from tit oow a tail while 
milking Sent poet paid to any ad­
dress. with full Instructions as to how 

them, upon receipt of Me (fifty

FOR SALE
rcamery In South-Western Ontario, 

doing in, r, using bueineea Worth 
Sn.OCO Will be sold for much lew 
Hood rcreona for welling Good chance 
for live mm. Particulars on appli 
cation to thoae^ who^mean business
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CREAM WANTED Now, in cream, besides the 
tcrium already mentioned, ther 
other bacteria, some of which 
sanitary to the last degree. I 
ten cream" the number and variety
of thele baclcria ara multiplied in (Continual /ro,„ prw, 6)
definitely. In order to make the . , . . . ,
butter produced from such cream sf|kv ha«®» before the plants come 
sanitary, it is necessary to kill these “!>• ™ addition to thorough prépara 
bacteria. This is clone by the process «fiti of the ground and the selection 
of pa.leuri/ing. The cream i. then ol home-grown seed, tonslituted Ihr 
inoi ulated by adding to it a substance methods of growing roots practised 
containing certain of those bacteria j?V * * Bovine, Macdonald College, 
that are necessary for the production Speaking of the kind of ensilage c 
of butter, mainly lactic acid bacteria. *'est suited to Quebec and Eastern 
This inoculating material is callid a Ontario, rrof. khmek stated that what 
starter. Is needed is a corn of small-sized

Scientists have been able to isolate kprnrl that will mature at time of cut- 
certain of the bacteria found in »'ng for ensilage The large kernels 
sweet cream, and from the cultures of will not produce a sufficiently early 
these bat teria the starter is made 1 orn
But no scientist has been able vet to 1H* mohtninu mods hkliabl*?' 
isolate all the bacteria that are found Basing his arguments largely upon
in sweet cream, and especially those ‘In** which he has this year obtained 
that give to butter made from sweet on a trip through the states of Iowa 
cream that peculiar June flavor so and Michigan, Prof. W. H. Day. 
much appreciated and desired. The O.A.C., stated that properly install 
result is that when “rotten cream” <'d lightning rods will give 99 per 
is pasteurized and inoculated with a cent efficiency. What we need is a 
starter that does not contain the bac- special class of insurance for rodded 
teria which give the pecnliar, desir buildings with rigid inspection of 
able June flavor, the butter has a flat, rods.
insipid taste, which to many users "The f.irt that last year Canada 
of butter accustomed to the June fla imported 18 million dozen eggs should 
vor is neither pleasant nor palatable, in itself be proof enough that the 
All such pasteurized butter is per- poultry industry is tapable of great 

nitary, because all the dis- development/' said F. C. Brown.
in it have been killed “What we need most is greater know- 

omr tastes it is not palatable, ledge on the part of both producer 
it lacks the peculiar flavor and consumer in the detection of poor 

quality eggs and thus p*event the 
PAeTat ntzRD on clsa* chum enormous annual loss from this

It is contended by some health source." 
food enthusiasts that all cream shnyld “For the general farmer," said 
be p.-steurized before making it into Prof. W. R. Graham, of the O A C , 
butter in order to kill all the disease “dual purpose poultry pays best 

that may be in the cream. Our breeding should be directed to 
ndouhtedly is true from the the production of birds of good 

:dpoint of sanitation But the stitution from strains of average 
ket demand at present shows that production rather than from excep 
real many people are willing to tionally high producing individuals " 

run the chance of disease germs 
ing in butter in order to secu 
palatable flavor The highest 
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THE BOWES COMPANY LIMITED
74-76 FRONT STREET E.. TORONTO. -ONT.
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SHIP US YOUR CREAM
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■V I Send a Statement of Each Shipment.
'» “ Pay Every Two Weeks.
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Mm Wwrt ask yoa to pay ea a cent until you 

this wonderful modem light in your own home for ten day», thee 
you may return it at our expense if not perfectly satisfied. We 

Zyvy want you to prove for you reel! that it gives five to fifteen times aa 
niui'h light as the ordinary oil lamp, brats electric, gasoline or 
acetylene. Lights and is put out just like the old oil lamp, 
mis 71 HOURS 01 1 6*110* OIL
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