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September 1, 1898THE FARMER'S ADVOCATE. W
h'

^imiter breeding. Again, nine out of ten farmers _ 
dairymen believe that feed affects per cent of

striking unanimity of opinion baaed upon actual 
experience, that it is at least worthy of considéra, 
ation. Therefore, dairymen should feed the best 
foods obtainable, cost considered, at all 
of the year, whether the cow be milking or be 
dry* pasture grass, iM clover, white clover, green iSj 
oate.iwaeand taree, and green corn in summertime; 1 
groundoate, peas, wheat, barley, corn, red clover |“ 
Bay, well saved oat or barley straw, cornstalks, and 
ensilage, with mangels and carrots for the winter 
time. Any cow that doee not gi 
nnimHii of butter-fot on such fodd 
be kept in the herd. , „ ,

The Water Supply.—It must beptontifnl, pure, 
and easily accessi&e-that Is aU. There is usually 
plenty, but not always purity. Pond water is an 
abomination on a farm, and a positive danger to 
the health of the community. The cows stand m 
them to keep off flies and heat; they befoul the 
water and drink the filthy stuff, even though 
better water be accessible. Their udders become touted,and the Jflkgets the benefit (?) at milking 
time. Swamp water is another form of the same 
thing, and has caused much trouble at the 
creamery, as the writer well knows.

Stott.—As much as the cows care to eat, when­
ever they care to eat it, is a sate and necessary rule.
We do not think rock salt is as good as loose salt.

Management.—Kindness always ; quietnees too.
No dog should ever come in contact with the dairy 
herd. In a late number of an American Journal & 
an article showing where a little yelling and bark­
ing, etc., just before milking, caused a foiling off of 
forty per cent, of butter-fot, a direct Ion of $1.26 
at a single milking. Cows should be milked in the 

, not in the yard. But what of the heat and

.
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making, and so far we have j Toronto. . ^ . • ,-------- ■

foJm °tS.th.1lomiter Production and Care of flUk on the Farm 
from the^rito tor fw Crwmwy Battermaking.

as well as the I Bv ». j. sleiohtholm. soft, wests** daibt school.

recenUy when we turned « great. Manyare taking up this
ir for the first tow I Supply homes are doing a very *™.j

increased Durinen in »PP^Shllitin
porters and local dealers are alive to the posribimiee 
rad actualities of creamery work in this progressive
country. In short, the iron is hot and we strike.
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VLT WXTDBB8 FOB COWS. I

due to leave us this year
„„  _____ _ -Z&TÏSÏ» Thîff^n.r’.tideÜ. ron who eup-

teftorv For 25 cows melt 10 to 12 pounds of lard this past summer (July). Our experience in this

men^aboutone to one andahalf hours to go remedied in one of two ways.
««Teom -fob mixture will keep the flies off or silage can be fed, and one or fkeofoer.or bolAi, 
fa^uTI^eSr LeS St five oenteper pound is must be fed if full profit « desired. The pera 
*?**J®*ÎJL flav -ii .1 go cents per gallon. Ten I fodder will be such as suits the land of the former, ______________
nountuT S^SuST to about equal tefonegallon of rad does not injure the product. Green pmsjrnd flleB motioned earlier in thtesrticle? The writer

EH jsJs? •• m». a—. & ». | satejgg-jrajfüBf
DIFFICULTY IN MILK COAG U LATION.

We have received letters telling of difficulty in 
getting the r»»k to coagulate property when the 
Smnrt is add»»»1 This trouble u likely caused by 
renn” condition of the milk, due to patrons I _ »

or some similar substance to ndlk te I
__ it may be a natural alkaline I m 

cornu buu of "the 'milk. Any cheesemaker can see 1 Æ 
S* effect of alkali on milk coagulation by adding I ■« °“““8 °„ m

Slt1ufc. In twenty seconds from the vat will
s&r£s& aim.‘•«sapaws

white the useof a good sharp, dean-flavored starter 
IriU*neutralise the alkali in the mük. This must be 
done before adding the rennet.

SCB KABTH DUCT FOB CHKKSB cqjlING
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summer months, in all the older settled sections of 
this country at least, excepting where effective 

■had» is at hand. Space will not permit 
giving detailed proof of the eoundnwe of 

r toe position taken* but whenever tried it is
a approved* A liberal use of whitewash in the
\ stable, say twice a year at least, assists 
k much in the production of finely-flavored 

milk. Keep the floors rad gutters scrupu­
lously dean. ----- —

The Care of Milk-Milk rapidly, quietly 
and cleanly. The whole udder and side of MW ,rs 

next the milker should either be brushed or wiped 
with a damp doth. Milking on the hands is a most 
reprehensible rad wholly unnecessary practice. 
Immediately after milk is drawn it should be 
removed from the stable, strained, aired rad set to 
cool. (Strain through canton flannel or three or 
four tMAiwwwi of cotton. Wire strainers are not 
satisfactory. After being cleaned, doth strainers 
should be wrung out in boiling water.) After the 
milking is done, the airing, or aerating, should be , 
continued at intervals until cooled. Always atr 
milk white it is warm, and remember that it tsfust 
ae important to air milk well as it is to cool «.

This point needs special emphasis. A long- 
handled dipper, an inverted milk pan with a 
handle long enough to reach the bottom of the 
wpjllr can, the bottom punctured with a number of 
small holes, or a pail 
about 12 in. or 14 in. 
deep, 7 in. wide at top, 
rad 5 in. at the bottom, 
with ordinary handle, 
punctured with small 
holes up the sides about 
3 in. rad a few in the 
bottom, are as suitable 
aerators as ray, are 
cheap and effective.
The last mentioned 
aerator —the pail —
(herewith illustrated) 
is a most excellent ar- 
tide for airing milk. \om 
The pail is pressed 
down into the milk in
the can and lifted up, about 300 fine streams shoot­
ing from sides and bottom, the milk receiving a

-vi- n.f any wnite cmn»e win™ nu«wou =.e—= v* | Goes anecs ene per ceuv. m »»» ~ much more perfect airing th^n n*a on
the trouble ff makers are troubled with mottlrà I t|,at the better a cow is fed, the richer in fat will other modes. We first saw ^Î*î°*.15vmntv 
rbnnsT- n»^»» white or uncolored cheese. (This is I ti,>t milk become. Two of the foremost expert- the farm of Mr. Alex. Rankin, of Oxford Co tj, 
Sr marnent in favor of discontinuing the ^t^ Btations in England and at least one in the and immediately/introduced them among our 

rfffiri&g milkforcheeeemaking.) There g^tee upholl this view. We quote as patrons here. HT is very necessary that mflk be
Eteo annears to be some connection between the fou0Ws from Stewart's “ Feeding Animals, a book aired where the air is pure. The worstmilk in 
-Kv ti^k rad mottled cheese, but so far we have much merit : “ An animal Qiat under normal point of odor that we were ever offered at a 
Tit ^Tn able to secure the missing link. Starters fading made one pound of butter from thirty creamery door was from a farm where thenülk 
mJde from the whey tank almost invariably £^ndf of miik, gave in the same season, under paired just across the lane from a filthy hogpen- 
SSdnce^ottlSl cheese. Cultures made in the j^cre»8ed feed (in quality and quantity) one pound The farmyard stagnant ponds, etc., are fruitful 
P laboratory have not produced the I _* hotter from twentv-eight pounds of milk, and m sources of trouble in this connection. Morning^ttiinu to ray extent Many ewes of slight ^ foiiowK^on,L, *»,«/ been weUfed while dry, milk should be kept separate from nightis mAk 
Eoïtifog dtoaiSr after a time. rave? soon titer coming in, one pound of butter until the drawer comes around, unless cooled to the

• »■“ .<
We are being asked very often nowadays, othe , . „fve aa rich milk during first hot (pasteurized) skim milk, empty it at once, rinse

Would you recommend pasteurizing milk or cream Imffere took“ ss if thf feed out with cold or tepid water, Scrub with brush
for the winter creamery. To th*8 we anew >= • boss needed for frame-building had effect (costing about 15c.) and hot water until perfectly
if there is likelihood of bad flavors in the m , w .. ,,v Again observers have noted that clean inside and out, scald with boiling water wad

almost certain in the average milk sent to upon t“®™ll^Bt^I|a,”^n0ur finest grass lands set la air, turned upside down or on the sidesothat
a winter creamery. ^ltlVa,,P^0Pv^ “ *^m and a usually give^Tmilk quite high in per cent, of fat. the sun can shine into them. This is the proper 
izer, proper tofth<^8 of c^ling the cr^^snd a s allygiw ^hen testing milk from cows method of cleaning all tinware, and “the method
maker who understands hisbusiness, rad peciauy ne wrue ^ fiQQ g paBture8 of our Laurentian followed in all first class creameries. Cloths riiould 
the making and u8e.11°? 8k mith I qaUb th». t the tests were usually higher than on not be used for this purpose ; they are not efficient

Sli"» *.=Sk”iï,iïg I StoS. .1 ==.L, g.Bd ctt,= »f ,nd diHlcH u>V?P cl„n. \ litti, .* «
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1BOOM.

jssfs; Eisn tjboasr, _*IU^ -room With a property constructed duct I ^
no need fwapropwly built ciwingreom HQL8TKm ^ daisy tkak’s qukkn 2nd..winnkb 

getting above 70 degrees in the hottest weather. I prize and swkkpstakbs female of theSt the present time (Aug. I breed, also special 1st prize as best dairy
about 66 degrees. One difficulty we have ex I PDRK breed, Winnipeg industrial

from the duct is that the room has I „XH1RITION jgqg. record: 72.25 lbs. milk in one 
Smoet constratlytiOto »o P^rrent. eff mouture, fair ground, and 2.62 lbs. butter. 80%
which causes the growth of * great deal of mould. buttkk-fat. property of jambs glennik. JÆKSiAS ia00rSf“ÆI I lOBOBTON. MAKITOBA.

leaving another of the same day 8 make unsprayed. I ut_. the quSity. Avoid swamp pas-
Wefound that a twopeircent.solutioniwmusriess decayed robts or
to prevent mould. We then tried attoee P*» I veR8tables o? any kina, mouldy fodders, etc. Feed 
and then a four per the^hSreet fodder grown to the milch cows.
with a ten l^r, ,cen^?heese The Just a further word on this part of our subject, 
prevented mould growing on the cheese, me I ^ ^ aware of the effect of the qual-
weaker solutions were valueless. y I quantity of the food upon the quantity

mottled CHEESE. I 0{ thy milk product; but what of its effect
Our experiments on this question lead us to con-1 upon the quality of it—4. «., its per cent, 

dnde that the trouble known as mottled cheese is] 0|fat, We tr«id here upon disputed ground, 
csiisnd by a something which attacks the colorfog I hut we believe i 
^ which is added to milk, as we have not been ^ plain statement.
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of it —i. «., its per cent.
____ here upon disputed ground,

believe in untrammelled discussion
__________ ___________ , We firmly believe that food

traywhite cheese which showed signs of I doesaffêct the per cent, of fat in milk. We believe
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