\ugust 26, 1909.

FARM AND DAIRY

Exhibition this year. The action of the
management in excluding
hrillers from taeir attractions is most
They may rest assured
hat such will meet with the approval
f the public generally and that it
will not adversely affect the suc
{ the exhibition from the maierial
tandpoint of dollars and cents,
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Butter and Cheese Improve

Waddell & Company, in the Colonial
Dairy Produce Review of the year end-
ng June 30, says a Canadian Asso-
ciation Press dispatch, say that Can-
adian butter on th whole is slowly im-
proving in quality. The proportion of
butter spotted with mould was very
considerably reduced owing to low.r
tomperatures being maintained before
t was shipped, and also during the
voyage to our markets Fishiness
5 A rare fault with Canadign
butter, the main defect being an ac-
idity and taint due to the cream not
being  delivered daily to the fac
Lories

Regarding the cheose cool- uring
method adopted by Canada, undoub:
edly it has done much to improve its
koeping quality as well as benefit ity
flavor, which tends more and more to
make mildness, but unless Y great
are is exercised the cheese will by
ind-bye be apt to become quite in-
It is pleasant to I able to
report that the Canadian ch,

s arrived this season since May

the greatest improvement  in
tichness, flavor, texture and appear-
ance of any year on record

Washing Separators

Ed. Farm and Dairy,—It was with
disgust that I noted that part of the
article “Trouble with Separators,”
dealing with washing separators, in
the household department of Farm

“and Dairy, July 29. From the re-
marks of Dairy Instructor Ward,
one would conclude that all separator
agents still persisted in making mis
leading statements in regard to the
necessity of washing separators, Of
ourse, Mr. Ward did not mean to
meriminate all agents. As for this
one, your humble servant who is draw-
ine this matter to your attention, he
SpATes no pains in pressing upon all
the great necessity of washing the
separator each and every time it is
used. No more filthy practice is in
voutie about the farm than that cf
leaving the separator unwashed. Any
one who has ever washed & separator
cannot help but know tue responsibil-
ity that is theirs in keeping 1t clean,
alter having once seen the filthy sedi-
ment that is left in the separator how]
aler soparating milk,

| trust Farm and Dair;
tinue to keep before its readers he
weossity of thoroughly washing their

‘rators regularly, but please do
1ot allow any one to make rash state-
ments which would lead the ordinary
reader to believe that all separator
‘eents mislead those to whom they
sl soparators in regard to the n

f cleaning them. Lest you might
that T was seeking froe advor-

1z T shall refrain from mentioning

name and the separator that |
“Hair Splitter.”

—While “Hair Splitter,” iy

Oidently educating his customers to

properly wash their separators and to
do it twice a day, evidence that is
be taken at first hand right out
where the separators are in use shows

Vote

that it is only nec essary to wash their
separators once a day,— Editor.

Good Body in Butter

To be ideal in body butter should
be firm, waxy, and show grain as a
Piece of steel when broken. It shoald
also appear dry and be free from lonss
moisture.  Some of the defects found
in the Ponnsylvania State College
contest-butter were overlooked, loose,
brittle, and slushy butter, say H. B,
VanNorman and . w
their bulletin, No, 2
Pennsylvania ' Butte
butter does not have
tioned above, and is usually weuk und
salvy. Loose moisture in butter js
usually caused by churning it to too
large ‘granules, thereby making pock-
et in which the water ig held, or by
cold wash water and insufficient work-
ng. A common cause of brittle butter
is low temperature of wash water,
while  slushy butter, on the
hand, is caused by too high temp
ture, oither in churning or washing
or working. When the body was
criticised as being weak, the fault
was usually due to using wash water
too w or to overworking,

With good cream one washing is guf-
ficient. If the butter “‘bregks' in
#ood firm condition, wash water about
the temperature of
Y ois drawn off, gives good  results,
During the wine , When the butter-
fat is harder, and the hutter comes in
firm condition, wash water one or twy
dogrees warmer than the buttermilk
may be used without injury to the
hutter. Our method of shing and
working butter is to run the bhutter
milk off when the granules are about
the size of wheat kernels and the bt
ter floats the  buttermilk ;

* buttermilk and
add as much water as buttermilk re.
moved; run abong 10 to 15 revoln-
tons on fast gear, drain off wash
ter, add the salt’ and work the but-
ter at once. With Poor cream it i
tmportant  that the buttermilk pe
thoroughly washed ont. This may re-
quire more rinse water, or even g ge-
cond washing,

he working of butter
difficult operation,
churn, the

Larson in
“A Study of
Overworkad

the grain men-

is the most
With a combined
revolutions should g
be counted, 18 revolutions
the desired resylts aay,
should do so next day under the
conditions. We find,

the churn records of

ter, that many work a

and then wait for the

off and then work again,
necessary, and, in some CASes, is un-
desirable, Butter should he washod,
salted, worked, and packed at onee
The numter of revolutions will vary
with the make of the churn, T
butter shonld be worked enough to
dissolve the salt, to prevent mottles,
and to make a solid, frm texture, bt
pot so much that ‘the grain of the
butter will Iy injurad, A small
pmount of water left in the churn
helps to dissolve the salt, and lessans
the danger of injuring the hody of
the butter by overworking. A ligtle
more salt is required wi the water
is loft in the churn during working

ays
give
they

une

The Teed Rofrigerator Car Service
for the carriage of butter to Mon-
treal from the Guelph and Goderid
Branch will, for the balance of the
season, be operated fortnightly instead]
of weekly, as here ofore. The next
car will leave Goderich on Friday,
August 27th

Color should not be ordered in suel
large quantities as to become atale
or rancid  before using,
smount used should be
caleulated, oither on  the
basis or the amount of
former is the more

ly
butter-fat
milk. The
accurate mothod,

that countless people are being told |A Camera for Four New Subscriptions

the buttermilk, as |

SEE

The DeLaval
Cream Separator

Toronto, London,
Ottawa. and Sherbrooke
EXHIBITIONS

Ask for Souvenir

EVERY GENUINE

DeLaval Cream Separator bears the
Company’s Name Plate

™ DE LAVAL SEPARATOR ©0.

173-177 William St.

MONTREAL

WINNIPEG - - VANCOUVER

ATTENTION!

Cheese Manufacturers

We are placing on the market
& new cheese box which elimin-
ates all the undesirable features
of the old-style package,

This box i made of three
Pieces of veneer, with the grain
running from top to bottom. It
also hag the advautage of a hoop
placed near the top as shown
in fig. 2 thus making it very
strong avi durable. In fact
it is impossible to break it with
ordinary handling, Every box
is guarantecd, and any break-
ages will be replaced.

This box can be shipped in
crates in knock-down shape,
thus affecting large saving in
transportation charges.

For full information regard-
ing prices, deliveries, its ad-
vantages, eto., write

Toronto Boxbarrel Co.

LIMITED

43 Yongde Street Arcade

Fig. 2

TORONTO
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