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Creamery Depanmem

Buttor makers aro in co
tributions to this departmont,to ask
tlons on matter rolating o btter making
and to suggost subjects for discussion.
Address letiors to Creamery Department. |

|

s of the Cream Trade |
with U. S.
D. Vass, Huntingdon Co., P.Q.
There are some 20 creanwries in the
County of Huntimgdon shipping eream
to the US As in every business,
are suceesstil and others at
There are three difforent sys- |
practised in dealing with the |
ns and disposing of the cream
The system which appears
the best satisfaction 1s the hay
m and

Det
|

I'he third system —the system by which

the product of fac

I disposo of my
tories —is to take the cream across
the line, lease the nse of a hutter fac-
tory, employ my own maker, and dise

ALFALFA IN AMERICA

harvesting and 'M(llnn

The growing,
iscussed in "Alfalfa
Wi

of alfalfa is fully
in America,” a book by Jos. E. "
The nmlmr has been growing and feeo
for many years. In bis
sets forth the knowledge of
the erop which he has gained by
successes and failures with alfalfa on
Woodland Farm
Many sources of

information have
been drawn upon to make this book
complete in every detail. All poluts
which  the alfalfa grower
should know treated

outstanding feature .u the work is the

story ow Mr. Wing made a poor
farm  pro and  profitable by
means of All who wish to be
well fnformed on all phases of alfalfa
growing should have a copy of this

book  Price (hr-vuu!l Farm and Dairy,
$2.00.

of my

.mln-m the net returns,
of eartage and separating
PROFITS 10 THE PATRONS

REDUCES CUSTOMS CHARGES

moisture in the butter than is |u||ml

ted by the laws of Canada | ns H

run of the churn is frem ) manufacturer. - Lessen-

Ibs., against 14 to 16 Ibs. of an over- | Mg the speed not only gives a thinner

run in Canada,  Our American cousing | Cream, but causes an excessive loss of

prefer butter salted at six to seven | fat in the skim milk

per conit. while the demand of the Can-| One need not expect exactly the same

adian is four per cent., and that of | test from time to time unless all con-

the mether country is from two to| ditions are exactly the same at each

three per cent. This naturally in-| time of separating. That is the rich
ness and temperature of the milk,

or
Ibs.
rons fully

as cheese f

of milk

my patrons skim milk in place of | e bowl must always be exactly
whey.  With the high price of pork |ame cach time milk is separa
this means guite an item with the This is of course absolutely impo
favings and no patron, even if doing the most
careful work possible in separating

Cause of Va ions in Tests |nved Le surprised at variations in the
Paifone are continn. | Cream test from month to montn

% b Ml et tate | the more widely the conditions under
vary. What fs th of %o much var- | Which the separation ix done vary llu-
intion i the tests? Nome have new separ- | more widely will the test vary,—J
ators; others have been changing their | Singleton, Creame rry Instructor,

croam screws.  Please give full explana: | ston

tions. 1. F. W., Alberta, =

There are

own

the average of butter from 100
I expect to pay my pat-
as much per 100 Ihs

s will pay,

torie

S0 m

the
impossible to

hienee
often

canse of a
doan

Lutter, paying my

less the cost state the

My sales from June Gth to 25th, in- [ some of his patrons have now separ

‘lmu.» re F.OB. US. factory | ators and these may not be adjusted
27%e, and 27'4c, the cost «f | to give sufficiontly rich cream. Others

‘.m,.n.\ duties, manufacturing, stor-| have been sltering the cream serew
ape and cartuge for the thres weeks, | which will of course change the per-
heing 2.45-100¢, a b butter, mak-| centage of fat in the eream
ny net price of 25 4-100e, F.OR Besides this there several other
my factories, or practically a I, | factors which will influence the
over the Canadian markets. 8o much | ness of the cream There may
for the patrons’ side of the profits. In [ several cows freshening in the diffe
speaking of the manufacturers’ side of | ent herds at this season of the year,
the profits, 1 can only speak for and if such is the case the milk
selt, and say that the differen in | the herd would likely decrease in fat
| profits of shipping the cream or manu- | content as a separator takes a defin-
facturing for the Canadian markets, | 1te proportion of the milk as cream,
is practically nil. 1f any, it is in favor | say pound of cream from 10 Ihs
ef manufacturing for thé home mar- | of milk, so the lower the milk tests the

lower will the cream tost

of milk, separating the ere I have the eream separated so as to 0f the milk, the rate of inflow of the
turning the skim milk to the pat-| . C to 55 per cont butter fat, milk intu the separator bowl or
vons.  This cream is pastenrized and | Incing the customs duties and quantity of water or skim milk used
shippod direct to the United States | 8RR SR T Gets, | to flush the bowl, will affect the rich-
cities  for  consumption The pricos]e " sound of hiutter, the ness of the cream. The test will be
paid the patrons aro K0 ots. te 95 ot {0 e conts on each wine gallon of | reduced by Towering the temperature
w 100 pounds of milk.  The factoriest 00050 or with o daily ontry of |of the milk to be separated  foeding
shipping in this way are operated by |0 ots. on ench factory of 1 value of | the milk more rapidly into the bowl,
ew York syndicates [ than $100. Should the value ex- | or by using more water or skim milk
Another method is where the eream | 00 Ty le 000 i compulsory for [ 11 proportion to the amount of milk
15 heing delivered by Canadian factory |0 shipper to purchase a  United | separated, to flush out the bowl, after
owners to butter  factories on the | g0 cquncillor’s cortifiente at o ccst | finishing separating
American side, the erenm heing tested | 700" | Perhaps the most important factor
and the factery paid for butter-fat | 75 (0000 Gll e MAKING I8 THE U.s. | i1 altering the richness of the ¢
. i an ordinary  patron. | ST sther small factor in | other than changing the eream screw
soems to, be considerable dis- p,cor 't the patrons in shipping eream, | i the speed at which the separator is
satisfaction arising from this system. | g 0 ft 5 e umount of | turned. The handlo should always be

turned as many
stated in

the printed

into the machine, and

wate

of milk

returning

uny factors which in-| Renew your subscription now.

richnoss of cream that it is
oxact
patron’s test going up or
Your correspondent states that

rich

y variations in the temperature

wvolutions per minute
directions

speed of machine, rate of inflow of milk
proportion of
or skim milk used in flushing

-
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™ NATIONAL
BUTTER WORKER

THE NATIONAL MFG. CO., Ltd. -
FACTORIES: —Ottawa and Brockville BRANCHES: —Regins,

HE Butter Worker made for Practical Butter
Makers—that's the National! The Nat-
ional Butter Worker, built entirely of hard
wood, is unquestionably the most practical butter
worker sold in Canada to-day, and is in use in
the leading dairies of the Dominion. Every
dairyman and farmer who makes butter owes it
to himself to know more ahout the superiority of
this practical device—it's a matter of dollars and
cents on the profit side of his books, to own a
National.

Write to us for full particulars; we will gladly
give Information and send our Booklet
Free on request

Head Office, OTTAWA
Sask., Edmoston, Alta., Moncton, N.5.

Ratio of Milk to Butter
What is the average quantity of milk for
n pound of hnllnr in summer? PG, Fron
tonno Co., On

The average number of pounds of
mllk for a pound of butter is abe
2. Strietly ,\]vmlltlll)., there is no
such thing as an “average” pound of
wilk for u pound of butter. The num
bor ¢f pounds varies according to the

percentage of fat which the milk con
tains, the loss of fat in cream wnd
churning, the amount of salt, curd,
and  moisture incorporated  with  the

fat and many cther points which mako
it impossible to say what weight of
milk is required to prodice one pound
of butter.— Prof. H. H. Dean, O.AC
Guoelph, Ont.

Falling off in Butter Yield

wi | made 74 ponnds of but
id only 57 pounds in
ived the sume care a
s resnits, W
'
Would too
n butter prod
Ont

From two o
ter in May,
The cows re
but we did
ha

time.
180 llu»« .|.. o
v Lennox Co,,

o allowed access to
not likely to take to
s been demed te then
ix likely

It llu COWS
salt, they are
much unless it
fer some time previously. It

that the cause of the trouble is i
having the cream too thin. 1 should
advise changing the cream screw so a

to obtain cream with a higher per
centage of fat, which would predue
xhaustive churning and

W e v
less butter in the Luttermilk {
H. H. Dean, O.A.C., Guelph, Ont

Cover and Cool the Milk
The advice to put the covers on the
cans as goon as milking is finished, o
recommended by Mr. G. H. Bar
contrary to what has Leen the usuul
practice among the cheese factory and
creamery patrons. It n popu
larly supposed that the il shosld
be left uncovered to facilitate the «

cape of “animal  heat,”  “animal
odors,” and so on. On the other
hand, in the high class dairies where

|milk is bottled for direct consump
tion, the practice ig to put the mill
in a tightly stoppered bottle as soon
| as possible after milking. Mr. Barr's
experiments proved that the best re
were obtained by covering the
milk. It protocts it from inscets, du t
fulling leaves, or other dirt, whicl
may find entrance and thus carry @
the milk many injurious germs of o
kind and another. It also p
evaporation from the
milk that causes the
tough, leathery

sults

much of which is lost in the proces
of el making
WATER FOR COOLING
The quantity of water that is 1 8

quired to sufficiently cool u given quan
tity of evening's milk depends on sy
eral conditions, such s the tem)

ture of the water itself, whether
evening is 4 cool one or a warm one
and at what hour the milk is deliver

ed at the factory in the morning. I
latter point is important.  Milk 1l
is delivered at the factory at 6w
us is the practice at many factorie
does not require as much eooling
it would if delivery were delayed (w8
or three hours, P
senorally spenking, if deep e
available at a temperatur
rees ar unler. a quantity equ
to that of milk will Le required. |
the supply of watoer is limited, ice o
he nsed in it to good advantage. O
has a cooling powe

tion equal to l'lglll to |
pounds of the coldest well water

As a cooling medium water is a bet
ter than air. Thus if the milk anf
are surrounded with water at a
perature of 50 degrees, cooling
fected more quickly than if the am
are surronnded with air at the san
temperature.  Quick cooling is imjon
ant.
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