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| Operating the Babcock Test

chcm t Not much is written nowadays
4 about operating the Babcock test. It

is taken for granted that every mak-

vited to
on matters
y e B Ry e g wib @ ¢r knows all about it. And so he
o Geumion Jour lotees 1o 8 should. The maker who does not
Chesse Maker's Department. know how to successfuly operate a

| Babcock milk tester does not know
his business. There are makers, how-
ever, who either through ignorance
|or a desire not to know, are far from
In the making of the , finest fall| being experts in this line of work.

cheese, care should be taken not to| This test and the payiug for milk
use too much culture. If the culture | according to its quality, have received
be added when there is only a small| more attention of late. The success
quantity in the vat, and the tempera- | of paying for milk for cheese making
ture kept up it will not be necessary |according to the fat content, depends
to use more than one-quarter of one iy a large measure upon the accur-
per cent,, that is, if the culture is acy with which the test is made. Not
3 By using a small quantity in only must the maker or the party
this way we get a more gradual fer-|doing the testing, thoroughly under-
mentation. If we allow the vat to stand the test, but he must show the
filled before the culture is added, and | greatest care and accuracy in oper-
then add a larger quantit we are apt | aring it.

to have a very rapid development of| " phe 1gaho government station has
acid at the dipping point. This will

Don't Overdo the Culture
Business

ly, part of it should spurt out, it
would not strike the face of the oper-
ator. |
“The bottles are placed in a tester
in such a position as to keep the
machine balanced. The bottle should |
now be whirled for five or six minutes
as such a speed as indicated on the |
machine. The machine is now allow-
ed to slow down for the purpose of |
adding water to the bottles. Enough
water is added to bring the contents |
up to the neck of the bottle, after
which the machine is again started
and run for two minutes; again stop
ped and sufficient warm water added
|to bring all the fat contents up into
| the graduated part of the bottle. Af |
|ter another whirling of one minute
[the samples are tg be read. It may |
be well to state that it is preferable
| to use soft water, and that the temper-
ature should be about 120 degrees F. |
‘‘To read the amount of fat take out
one bottle at a time, hold it upright,
the graduated part should be on a|
| level with the eye. The difference be- |

cause the cheese to have the appear-
ance of that made from over-ripe
milk. This should be guarded
against, particularly with fall goods,
as they are usually held for some
time.

Set the milk sweet enough to give
the curds time to firm properly.
will be necessary in most cases to
use a little higher temperature. as
the milk in the fall is usually richer
in butter fat. Many cheese makers
make the mistake of raking their
curds very roughly in order to firm
them. This will not do, so only in
so far as it breaks the curd, causing
roughness in texture and a needless

waste. Curds should only be kept in
motion _sufficiently to keep them
apart. This will allow them to firm

recently published some literature on |tween the highest and lowest limits of
the subject that may be of value in|the butter fat column is the amount of |
view of the likelihood that the Bab~Jbullrr fat expressed per cent. direct

cock test will figure more prominent-| Most milk bottles are d up to|
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ly in paying for milk for cheese mak- |10 per cent., each large division indi
ing than it has done. The accuracy cates 1 per cent. of butter fat. To
and value of the test will depend as|illustrate the method of reading let
much upon the proper taking of the |it be supposed that the top of the fat
|sample as upon the test itself. Milk | column is at 8.5, and the bottom at
to be tested should be tioroughly 4.5, then the readings 8.5~4.5—4 per
mixed, The sample should ne taken |cent, fat. This means that in 100 Ibs.
immediately after this is done. If of this kind of milk there would be
the testing cannot be done soon after | exactly four pounds of butter fat. If
the sample is taken, it should the testing has been properly done the
placed in an air-tight jar, and some  butter fat column should be perfectly |
preservative added to keep it sweet. |clear, of a brownish yellow color; the
Jealing with the test itself, the Bul-|line separating it from the acid should
letin says: be clear and distinct. Too strong

The Babcock test bottles are gradu- |acid is apt to cause black or charred
ated on the supposition that an eigh- | Particles to appear in the fat; lhlsl

ing point is reached ies very little in its specific gravity,
PEird should mot be allowed to mate|and a pipette graduated to hold 17.6
while the whey is running off. It cubic centimeters will deliver approx-

up by natural causes when the dipy !®en-kram sample is taken. Milk var-|same result may also be due to too

high temperature of either the milk or
the acid. Insufficient amount of acid
or too weak acid ; or too low a temper

should be well broken up before
throwing it out into the sink. If al-
lowed to matt, it has to be handled
very roughly, and requires a lot of
stirring to get the moisture out. 1
would urge on all makers the neces-
sity of having the curds quite dry, or,
in other words, getting rid of all the
free moisture before allowing the
curds to matt. If tns is attended to
properly, there is little danger of pas-
ty cheese, provided they are not ne.
glected in curing.—Alex. McKay, In-
structor Western Ontario.
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AN to work in

. [the test bottle.

imately 18 grams of milk. When (heillure of milk or acid may result in a|
sample is ready for testing the jar|White or cloudy test. Acid to be kept
containing it should be placed inlin a vwell stoppered bottle to prevent
warm water and slowly heated to a| it losing strength.”

|temperature of about 70 degrees F. !

—
The Small Fancy Cheese Tr.

I have not had any experience in
making small fancy cheese for the
home market I believe, however,
that something might be done in that
way, though it could be more success-
fully accomplished by private dairies,
or small factories, rather than by the
large cheese factories.

W. Waddell,

Middlesex Co., Ont,
Do you want to buy a farm? Read

the advertisements in our “Farms for
Sale” column.

FOUNTAIN PEN FREE.
A 14 kt. Cold Fountain Pen will be
iven to

y
one new subsoription for The Can-
adian Dairyman and Farming World,
These pens are guaranteed to give
satisfaction. Try and win one.

Mix the sample well; lly see|

that any cream which may have gath- |
|ered on the side of the jar is care-|
fully mixed with the other past of the
sample. The measuring pipette is
now filled to the mark. This is done
by sucking the milk up into the|
pipette above the mark ; the dry fore- |

nger is immedi placed over the
| top of the pipette to prevent the milk
from escaping. By gently relunnul
the pressure the milk is allowed to|
tow out until level with the mark on
the stem of the pipette. The pipette |
new contains the 18 grams

“The sample is then emptied into |
To do this, the test|
bottle should be held in a slanting po-
sition, the pressure on the pipette re-
leased allowing the milk to slowly run
into the bottle in such a way as to|
allow the air to gradually escape
from the bottle

“The next step is adding the acid. |
This is measured in the acid gradu-
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ate; the exact amount to use will de-

pend largely on the strength of the

acid, the temperature of the sample |
to be tested, etc, If ordinary commer- |
| cial sulphuric acid is used 17.6 cubic
centimgters will found approxi-
mately correct. With a little individ-
ual experimenting the operator will |
500n notice the proper amount to use. ‘
To prevent the burning or the char-
ring of any part of the milk the acid
is poured slowly down the side of the
bottle until all has been added. Now
| give the bottle a gentle, rotary motion,
thus giving the acid a chance to act
equally on all parts of the milk. Then
let it stand three or four minutes, af-
{ter which it is given another rotary
movement and then placed in the
tester. It is always best to hold bot.

Butter and Cheose Mak
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