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Besides this there are several other 
factors which will influence the rich
ness of the cream. There may he 

cows Ireshening in the differ
ent herds at this season of the year, 
and if such is the case the milk of 
the herd would likely decrease in fat 

s a separator take* a defin- 
rtion of the milk as cream, 

say one pound of cream from 10 I ha. 
of milk, so the lower the milk tests the 
lower w ill the cream test.

Any variations in the temperature 
of the milk, the rate of inflow of the 
milk into the separator howl or the 

nd quantity of water or skim milk used 
to flush the howl, will affect the rich
ness of the cream. The test will he 
reduced by lowering the temperature 
ol the milk to he separated feeding 
the milk more rapidly into the bowl, 
or by using more water or skim milk 
in proportion to the amount of milk 
separated, to flush out the howl, after 
iinishing separating.

Perhaps the most important factor 
in altering the richness of the cream, 
other than changing the cream screw 
is the speed at which the separator is 
turned. The handle should always he 
turned as many revolutions per minute 
as stated in the printed directions 

out by the manufacturer. l<essen- 
tho speed not only gives a thinner 

cream, hut causes an oxcessiv loss of 
fat in the skim milk.

One need not expect exactly the 
test from time to time unless all con
ditions are exactly the same at each 
time of separating. That is the rich
ness and temperature of the milk, 
speed of machine, rate of inflow of milk 
into the machine, and proportion of 
water or skim milk used in flushing 
the bowl must always lie exactly the 
same each time milk is separated. 
This is of course absoluU-ly impossible
and no pat ran, oven if doing the most 
careful work possible in separating 
need l.o surprised at variations in the 
cream test from month to month. And 
the more widely the conditions under 
which the separation is done vary the 
more widely will the test vary. .1 K. 
Singleton, Creamery Instructor, Kitig
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sliipped I lie system which appeors r , 
to give the best satisfaction is the Inly
ing of milk, separating the creant and 
returning tlie skim milk to the pat
rons. This cream is pasteurized ami 
shipimd direct to the United States 
cities for consumption. The prices 
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The average number of pounds of 
milk for u pound of butter is about 
26 Ktrictlj speaking, there is ao 
such tiling as an “average” pound of 
milk for a pound of butter. The num
ber cf pounds varies according to the 
percentage of fat which the milk con
tains, the loss of fat in cream and 
churning, the amount of salt, curd, 
and moisture incorporated with the 
fat and many ether points which make 
it impossible to say what weight of 
milk is 
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Falling off in Butter Yield
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I have the cream separate! 
test 52 to 55 per <s>nt 
thus reducing the customs 
entry to a fraction under I I-Sets, 
for a pound of butter, the duties be
ing live cents on each wine gallon of 
cream, together with a daily entry cf 
du ets. mi each factory of a value of 
less than $I(NI. Should the value ex
ceed flint amount it is compulsory for 
tlie shipper to purchase a United 
States councillor's 
of $2.50.
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moisture ii
ted by the laws of Can 
run of the churn is from 18 t<
Ihs., against 14 to Hi Ihs. of an < 
run in Canada Our Amer 
prefer butt 
per cent, wl
adian is four per cent., 
the niether country is 
thr««e per cent. This naturally 
crease* the average of butter from 
Ihs. of milk. I expect to pay my pat- 

I ully as much per 100 Ihs. of milk 
as ehiN'se factories will pay, returning 
my patrons skim milk in place of 
whey. With the high price of pork 
this means quite an item with the 
farmer.

Cause of Variations in Tests
Patrons of our creamery arc continu

ally up In arms over I he way their tests 
vary What is the cause of so much var
iation in the tests? Home have new separ- 

. have I ice n changing their 
». Please give full explana

tion». It. K. W., Alberta.
There are so many factors which in-

Kroin two vows I maite 74 pounds 
1er In May, anil only 67 pounds i 
The cows received the 
hut we did nol get III 
hand separator. We 
cows all ihc time, 
cause tilts di'crcnse 
W. V. 8., Lennox 

If the cows are allowed access to 
salt, they are not likely to take ton 
mill'll unless it has been denied tv them 

ouslv. It is likel.x 
uble is in 

I shuiil'l

ui.d fccii,

keep suit lielore tin 
Would too much sali 

hi butter produc

butter fat, 
duties and o ri-sults. VA i

the putro 
a UNI pounds of milk, 
shipping in tins way i 
Now York syndicates

Another method is where the 
is being delivered by Canadian factory 
owners to butter factories on the 
American side, the cream liemg tested 
and the factory paid for hut ter-fat 
the same as an ordinary patron. 
There seems to be considerable dis
satisfaction arising from this system. 
The third system the system by which 
I dispose of the product of my fac
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the line, lease the use i f a butter fae- 
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Cover and Cool the Milk
The advice to put the covers on the 

cans as goon us milking is finished, as 
recommended by Mr. G. II. Barr, i> 
contrary to what Inis been the usual 
practice among tlm cheese factory ami 
creamer; patrons. It has been popu 
larlv supposed that the milk should 
lie left uncovered to facilitate the e» 
cape of “animal heat," “animal 
odors," and so on. On the otlur 
hand, in the high class dairies where 
milk is bottled for direct consump
tion, the practice is to put the milk 
in a tightly stoppered bottle as Bonn 
us possible after milking. Mr. Burr's 
experiments proved that the boat re
sults were obtained by covering the 
milk. It protects it from insects, du 
lulling leaves, or other dirt, which jj 
may find entrance and thus carry te j 
the milk many injurious germs of mie j 
kind and another. It also prevents the | 
evaporation from the surface of 
milk that causes the formation ol .> 
tough, leathery surface of cream 
milch of which is lost in 
of cheesemaking.
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The quantity of water tha 
tired to siiflivie'itly cool a giv. 

evening's milk depends 
cral conditions, such us the toni|ierti 
tlire of the water itself, whether tin 
evening is a cool one or a warm une 
and at what hour the milk is déliter 
ed at the factory in the morning. Tin 
latter point is important. Milk ilia! 
is delivered at the factory at II am 
us is the practice at many fuctories 
docs not require as much c ailing ; 
it would if delivery were d -laycd I m 
or three hours.

Generally speaking, 
water is availiililc at a 
50 degrees or un 1er. a quantity eci»» 
to that of milk will be required I 
the supply uf water is limited, ice «iff 
lie used in it to good advantage, tin 
pound of ice has a cooling nowe ir 
this connection equal to eight lu I 

the coldest well water 
As a cooling medium water is a bit 

ter than air. Thus if the milk an 
arc surrounded with water at a tom 
perature of 50 degrees, cooling is of 
fwted more quickly than if the a 
are surrounded with air at the mi 
temperature. Quirk cooling is im]
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The growing, harvesting and feeding 
of alfalfa 1* fully discussed in "Alfalfa 
in America." a book by Joe. E. Wing. 
The author ha* bee* growing and feed
ing alfalfa for many year* In hi* 
book he eels forth the knowledge of 
the crop which he has gamed by Ins 
successes and failures with alfalfa on 

Woodland Farm."
of Information have 

wn upon to make ibis book 
complete In every deuil. All points 
which the would-be alfalfa grower 
should know have been treated An 
outstanding feature of the work 
star) "i i ow Mi Wtng made a i>""r 
(arm productive and profitable by 
means of alfalfa. All who wish to be 
well informed on all phases of alfalfa 
growing should have a copy of this 
book Price through Farm and Dairy,
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Butter Worker made for Practical Butter 
1 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 a^out 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.
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Write to us for full particulars ; we will gladly 
give Information and send our Booklet 

Free on request^ national
BUTTER WORKER
THE NATIONAL MFC. CO., Ltd. - Head Office, OTTAWA

FACTORIES:-Ottawa sad BrsckviU.

Hills (if

BRANCHES; Rsgiaa, Seek.. Eimwlaa, Alta., Maactaa, NX


