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Cheese Department
Operating the Babcock Teat
Not much is written nowadays 

about operating the Babcock test. It 
is taken for granted that every mak­
er knows all about it. And so he 
should. The maker who does not 
know how to successfuly operate a 
Babcock "milk tester does not know 

r*,»» Culture I his business. There are makers, how-Dont Overdo the Culture 1 who citllcr through
Business or a desire not to know, arc far from

In the making of the . finest fall bein* experts in this line of work, 
cheese, care should be taken not to ; This test and the paying for milk 
use too much culture. If the culture according to its quality, have received 
be added when there is only a smallj more attention of late. The success 
quantity in the vat, and the tempera- j ,>f paying for milk for cheese making 
turc kept up it will not be necessary according to the fat content, depends 
to use more than one-quarter of one m a large measure upon the accur- 
per cent., that is, if the culture is | acy with which the test is made. Not 

'*>d. By using a small quantity in , ,,n|y 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 be ; stand the test, but he must show the 
tilled before the culture is added, and greatest care and accuracy in oper- 
then add a larger quantit- we are apt i ating it.

ar,d u ibt dippmt poi.l. Th,. will |>u,,,lahed „„
<*"• 'hv •» h»,e •ppe,r to, subject lh»t ma, be ol velue in
““ ol "S5?,a ,rT ***r<yt view .,1 the likelihood Ihel the Beb
milk. Thu should be guarded , ,Mk ,,,, „,j| figur, more prominent- 
egein.l, pnrticulerl, ■• bl goods, , „,i„g milk for cheese mek-
US Ihey lire usually held for some | i[lr .{TJ „ k.. d„„„ Th. ..............ing than it has done. The accuracy

sc ,h. m„k
5?. ^IdB *^ mnl. ^1.». to samPle as upon the test itself. Milk
™ . link h“,k, ,eZ^“re a, '»!*d
!nhEbm!,k, 'fai**6 ManvVhres’e’m^" SSL* ÏL üüt c ^L lî
mV, ,h, m'siak. ,ï ÎIktog ,h"* !*“ d°“
curd, very roughly i. otoe^to .nn | ""^V.^/b, ‘.'i Sb°Uld ^
them. 1 his 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 1 he Babcock tc-t bottles

I placed in an air-tight jar, and some 
preservative added to keep it sweet. 
Dealing with the test itself, the Bul­

letin says:
apart. This will allow" them' to firm Ia,cd on ‘he supposition that an*eigh- 
up by natural causes when the dip-»1 lcen-gram sample is taken. Milk var- 
ping point is reached. jIes vcr> little in its specific gravity.

Curd should not be allowed to matt1 an<1 a P'Pette graduated to hold 17.6 
while the whey is running off. It <ublc centimeters will deliver approx- 
should be well broken up before "'lately 18 grams of milk. When the 
throwing it out into the sink. If al- *ample is ready for testing the jar 
lowed to matt, it has to be handled containing it should be placed in 
very roughly, and requires a lot of j warm water and slowly heated to a 
stirring to get the moisture out. 1] temperature of about 70 degrees F. 
would urge on all makers the neces- M|X ,hc sample well; especially see! 
sity of having the curds quite dry, or, 'hat an>’ cream which may have gath-1
in other words, getting rid of all the | vr,,d on the side of the jar is care- '
free moisture before allowing the full> mixcd wi,h lhe °«her part of the 
curds to matt. If tins is attended to 'ample. The measuring pipette is j 
properly, there is little danger of pas- now filled to the mark. This is done 
ty cheese, provided thev are not ne | b>" sucking the milk up into the 
glected in curing.—Alex. McKay, In- 1'ipette above thi ark, the dry fore-]
Btructor Western Ontario. finger is immedi placed over the !

1 top of the pipette to prevent the milk
m SUB m wm iivEiTtsiM ir.SS1*. Bi,r”:,,a,"L“’m:.
----------- —--------------------------------- -1 How out until level with the mark on :
TWO CENTS A WORD, CASH WITH ORDER ,be »«cm of the pipette The pipette
————---------------------------------------new contains the 18 grams.
CHEESE AND BUTTER FACTORY FOR ‘The sample is then emptied into

vr? ba,I'nT «he test bottle. To do this, the test
William^* Emliro! One ” k-WO h011*6 should be held in a slanting po

__________________________________ sition, the pressure on the pipette re-
—.>>dv mu „ leased allowing the milk to slowly run

- .ro, ,5.1.; the boule to ,uch « way a. to
■tie* from Stratford. Capacity, one allow the air to gradually escape 
hundred tone. Good house and hog pens from the bottle.
In oonneuiton. For further Information . . ... .apply to. ALEX. F. CLARK, Poole, Out 1 he next step is adding the acid. , 

0 8-261 This is measured in the acid gradu-1 
; tlv exact amount to us.' » ill die

ly, part of it should spurt out, it 
would not strike the face of the oper-

"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 to 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
tween the highest and lowest limits of 
the butter fat column is the amount of 
butter fat expressed per cent, direct. 
Most milk bottles are graduated up to 

; 10 per cent., each large division indi- 
I cates 1 per cent, of butter fat. To 
illustrate the method of reading let 
it be supposed that the top of the fat 
column is at 8.$, and the bottom at 
4.5, then the readings 8.5-4.$—4 per 
cent. fat. This means that in too lbs. 
of this kind of milk there would be 
exactly four pounds of butter fat. If 
the testing has been properly done the 
butter fat column should be perfectly 
clear, of a brownish yellow color ; the 

I line separating it from the acid should 
I be clear and distinct. Too strong 
1 acid is apt to cause black or charred 
particles to appear in the fat ; this 
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
ature of milk or acid may result in a 
white or cloudy test. Acid to be kept 
in a well stoppered bottle to prevent 
it losing strength.”
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PREMIUMS 
45 GOLD MEDALS

CENTRAL CANADA 
EXHIBITION

OTTAWA 
SEPTEHBER 18.1 U 2Mh. 1*8

Live Stock men will be allowed to take 
out their animals after 4 p.m. Friday 25th

•end for m Prize Llet to
E. McMAHON, aecrwtJiry

The Small Fancy Cheese Trade
I 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 FEN FREE.
A 14 hi. Cold Fountain Fen will be 

1 given to any person who eeouroe only 
one new eubeorlption fer The Can­
adian Dairyman and Farming World. 

I Th*«* P«n» are guaranteed to give 
I satisfaction. Try and win one.

Windsor 
Cheese 

Salt
| firm, rich-

good colour to 
cheese, only 
possible with pure 
full-savoured salt.
It dissolves evenly—

| end is not carried off 
in the whey.
Py bag or barrel— 
at ill grocers’.

FOR IALB. - Newry e factory. Bite- pend largely on the strength of the

LOVELL & CHRISTMAS
WEST SMITHFIELD

TOO LEY ST., LONDON, 
LIVERPOOL ud MAN. 
CHESTER. ENGLAND

MONTREAL . CANADA
Our British facilities give us an 
unexcelled opportunity to pay

HIGHEST PRICES

BUTTER «U CHEESI

- totr 235'atld' lh' ,'rnl,era"1" o[ tor .ample
^ 51. rawuT Verm*^ade known"™*«£ «° **" ««"Sted, etc. If ordinary commcr- 

phcaiion__MARY AND AONBS MORRI. '111 sulphuric acid ia used I7.fi cubic
, Newry F. O., Attwood Station,Dot. ; centimeters will be found approxi-

________________________ * mately correct. With a little individ-
ewBRBB op cnaiaa iictmim ..Jual experimenting the .operator will 

CREAMERIES desiring to Jake*fUrort soon not,ce ,hc proper amount to use 
shipment* to Groat Britain, will have To prevent the burning or the char 
an opportunity of meeting a large Briv ring of any part of the milk the acid

m^r5,r obntaln°eld by,UwîttinaPBo«0r |s P°ur,*d slowl>' down ,he sidr of ,hr 
Canadian Dairyman and Farming World' bottle until all has been added. Now 

*). it give the bottle a gentle, rotary motion. 
—■ ■ " " 1. ■ ... thus giving the and a chance to act

WANTED-A YOUNÛ MAN to work in equally on all parts of the milk. Then 
obeeee factory; with eome experience let it stand three or four minutes, af- 
P™r,"rl Meat have good habite, and trr which it is given another rotary

2533“ ST “1 llllcrdk!.. Canadian Dairyman and Farming 1 tester. It is always beat to hold bot 
World, Peterboro 8+1 tie in such a way that if. accidental-

COLD STORAGE AND A MARKET

<Pn trl^

Rutter and Chew* Maker- desirous of «elllng their nr,«lu. 1- In Mm,(real will alway* find buyer* «-~.it--. n.u 
Storage facIHUee a

COULD COLD STORAGE COMPANY'S STORES
there, leading Factory men through 
out the t ountry have for years made une of t beer Store- a« a market, obtain 
l"*.lh.e hlgheat price* for their Goode wfib Immediate payment. Write u* ami learn how thi* Is done.

COULD COLD STORAGE COMPANY
Grey Nun and William Street*
MONTREAL - QUE.
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