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OCTOBER 7FARMER’S ADVOCATE. foundedTHE1588
are superior in carbohydrates and fats yet the oil should be dipped out to the required amount f0,
cIL contains a larger quantity of protein, convenient coolmg and preferably before ice «
almost four times as much, which is a prime re- added; or when the water is warmest. In eVeTv 
quisite in the ration of dairy cows. way possible the cold should be conserved, esp£

Although we consider that with the feed stuffs Ç.ally when the ice supp y is short, as it USu2 
Although we consider^ he ghould be becomes on most dairy farms towards the enTot

tnG season.
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extra pail 
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times a week 
be better to 
cooling, so tt 
every day, bn
practicable.

0. A. C.

THE DAIRY. an
ing

Will it Pay to add Oil Cake?
the farmer has grown .
able to feed his stock to good advantage without 
the purchase of feeds, yet oil cake or cotton seed 
meal, which are highly concentrated in protein, 
may be economically purchased for milking cows, 
and as we said at the outset of this argument, 
under the circumstances set forth, we beL-3'0 it 
would be profitable to substitute a few pounds ot 
oats with some oil cake. The grain ration for 
a high producing cow is perhaps not large 
enough. In such a case it would be well to add 
two or three pounds of wheat or oats and one 
pound of oil cake to the amounts already given.

Except the clover hay, all the feed'stuffs which 
our correspondent has may be considered ric in 
carbohydrates and fats and lacking in protein. 
Therefore, we believe In order to teed them o 
best advantage it would be well to purchase a 
concentrate such as oil cake or cottonseed meal. 
Although the oat straw does not enter into 
the calculations regarding the ration advised 
herein,, yet a few pounds per day may be fed 
where the cows exhibit a desire for it or lor an 
additional quantity of dry roughage. It will not 
influence the nature of the ration to any great ex­
tent, but it will satisfy a craving on the part ot 
the cattle for something drying and filling, espe­
cially where silage and roots are liberally fed. In 
the case of young stock it is even more useful 
for this purpose.

Editor "The Farmer’s Advocate
As feed for milch cows when one has silage, 

cut straw, clover hay, mangels, oats worth $1-35 
worth 75 cents per bushel, 

ration with part oil 
T. L. S.

Not only should the cooling tank be water 
tight, but it should be airtight as nearly as do 
sible. We mean by this that it should W 
built that the air will not affect the 
the tank.

per cwt., and wheat 
would it pay to make up a 
cake at $1.90 per cwt. ?

At the outset we might say briefly that we be­
lieve it would pay to buy some oil cake m order 
to make the grain ration or the entire allowance 

closely to the requirements of
When we consider the oats 

wheat worth $1.25 per

3-
be so 

contents «1
This means that good insulating ^ 

terial should be used in constructing the tank 
The thickness of the walls should be at least 3 
to 4 inches and it should have a tight lid. The 
American creamery men have a regular campaign 
on for providing suitable tanks at cost for cool­
ing farmers’ cream. We need 
in Canada.

Making S

"Thean Editor
When the ' 

Canadii

conform more 
economical ration.
worth $135 per cwt., „
cwt., and oil cake worth $1.90 per cwt., It re 
qutres some explanation to bear out this state­
ment. The disparity between the prices of wheat 
or oats and oil cake seems like a rather difficult 
proposition to get over. In the first place, with 
the grain and roughage mentioned, a practical 
or scientific feeder would probably first figure on

Silage 40 lbs., mangels 
lbs., oat straw 3 lbs., 

Everyone, of course,

many 
is Cheddar, bi 
find that eve 
varieties. A 
importing, an 
"cheese-eating 
laws worth o 
Cheddar consi

a similar campaign 
There is no one thing we could do 

at so little cost, that would so much lienefit 
the creamery business, as inducing patrons to pat 
up a supply of ice each winter, and supplying the 
farmers with suitable cooling tanks at cost. The 
writer knows of at least one dairy supply firm 
which is prepared to go into the business of sup- 
plying cream-cooling tanks, if they receive any 
encouragement from creamerymen and cream pro­
ducers. Goodness knows, we need to do 
thing in Ontario to improve the quality of oar 
butter if the prize list at the Canadian National 
Exhibition is any criterion of the quality of but­
ter produced in the Province as compared with 
butter made in the sister Province of Quebec. 
This is not saying that ihere is no good butter 
made in Ontario, nor exhibited at the C. N. E., 
because there is a lot of good butter made and 
the scores at the Exhibition showed good 
average quality, but the most of it wasn't good 
enough to win in a keen competition. The only 
creamery that figured h'gh in the judging was one 
of the very few whole-milk creameries in the Pro­
vince of Ontario. Our Ontario creamerymen need 
to wako up. We believe that our buttermakers 
are skilful and equal to those in Quebec or those 
in any other province, hut th" Ontario men are 
not supplied with enough first-class raw material 
to turn out a quantity of first-class or superior 
manufactured goods, 
question we started to discuss at the beginning of 
this article—proper and sufficient cooling of the 
milk or cream at the farm. Here lies the chief 
weakness of the creamery business. This end of 
the business has been largely neglected. A former 
creamery instructor said that so long as Butter 
Manufacturers were paid a certain rate per pound 
for manufacturing, regardless of whether the but­
ter graded good, bad or Indifferent, there was lit­
tle hope for improvemerot in the quality of butter

He argued that so

the following ration.
20 lbs., clover hay 10 
oats 3 lbs., wheat 2 tbs. 
would not decide on these exact amounts, but the 
average calculation would be based on figures 
very similar to these.
27 8 or practically 28 lbs. of dry matter, and the 
nutritive ratio or the relation between the protein 
and the carbohydrates and fat is in the propor­
tion of il to 8, or in other words there are 8 
times as much carbohydrates and fats in the 
allowance as protein. In economical feeding this 
ration is manifestly wrong, the animal must 
digest too much food in order to get the required 
amount of protein, or in other words too much 
carbohydrates and fata will pass off wasted in 
the excrement before the animal's system will be 
supplied with sufficient protein. To get over this 
difficulty we would suggest a ration somewhat as 
follows : silage 4C Tbs., roots 20 lbs., clover hay 
10 lbs., oats 1 lb., wheat 2 lbs., oil cake 2 tbs. 
In this ration there are 25} tbs. of dry matter, 
and the nutritive ratio is 1 part of protein to 
6.3 parts of carbohydrates and fats. This is 
sufficiently wide or in other words there is suffi­
cient carbohydrates and fats for the amount of 
protein in the ration to give It the proper bal­
ance. In the majority of cases 25 or 26 lbs. of 
dry matter is sufficient for an ordinary-sized cow. 
Readers must not confuse the term dry matter 
with the total quantity of feed given. There are 
in all 75 lbs. of feed stuffs in this ration lor one 

but only 25} lbs. will ordinarily be dry mat-
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The Fall Care of Cream and Milk.I:
■ Editor "The Farmer’s Advocate” ’■

months the care of milk 
Too often the

if During the autumn 
and cream is frequently neglected, 
ice-house is empty and water only is available 

Not long since one ot our

I.
i i

for cooling purposes, 
correspondents wrote to say that when his cream 

was about two-thirds full, it became yeasty
Incidentally

It
T.‘

can
and foamed up like beer or yeast, 
he mentioned that his ice was all gone and the 
cows not giving very much milk, 
know the cause of this "yeasty" condition of the 

The explanation Is found in these two

This leads us back to the
He wanted to

SB

a, a ;
cream.
facts—ice all gone, cows not giving much milk; 
consequently the cream is held too long on the 
farm before shipping and at too high a tempera­
ture to prevent fermentations of various kinds, 
including the yeast variety.
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The early part of September, up to and in­

cluding the 15th, was one of the most difficult 
parts of the whole season of 1915 to keep milk 
and cream in good condition. We had letters 
from various parts of the Province complaining 
of "stringy” or 
milk," sour 
cream, etc.
favorable for the growth of all kinds of undesir­
able ferments in milk and cream. There are only 
two methods of controlling these ferments— 
pasteurization of milk and cream to be used for 
direct consumption, and the cooling of cream at 
once after separating to a temperature of 50 de­
grees F., and keeping at this temperature until 
shipped or delivered. The question is frequently 
asked, how cold should milk or cream be kept in 
order to insure delivery in sweet condition? The 
answer is, a temperature o! 50 degrees K. or 
lower is necessary in order to keep milk and 
cream sweet for a reasonable length of time. As 
there is very little water on the farm so cold as 
50 degrees F. (more often it is 60 degrees F. or 
above) in order to obtain and maintain this 
temperature of 50 degrees, ice is necessary. A 
very good rule, where there is no reliable ther­
mometer on the farm, is to always keep ice In 
the cooling tank. By observing this noint a 
person may know whether or not the water is 
cold enough for keeping cream and milk sweet. 
Dairy thermometers have a habit of getting 
broken, or lost on a dairy farm. It is quite Safe 
to say that in the majority of cases if one were 
to ask for a thermometer nt the farm, he should 
hear, "Oh, we had one hut it—"

I cow
ter and the remainder moisture.

A study of this ration will reveal the fact that 
2 lbs. of oats and the oat straw were omitted 
from the previous ration and 2 ’hs. o! oil cake 

The writer has a great abhorrence for 
the selling -of grain or any kind of feed stuffs off 
the farm, but it is considered that the oat straw 
and the oats will be incorporated into the ration 
for the young and growing stock which can utilize 
a greater quantity of carbohydrates and fats in 
proportion to the protein they receive than can 
dairy cows.

made in Ontario creameries, 
long as the manufacturer got just as much money 
for making a pound of poor butter as he got for 
making a pound of good butter, the manufacturer 
was not going to sit up nights worrying over tlie 
quality of cream received, or the quality of W 

There is no doubt something 
inclined to

‘ropy’’ milk, "sweet curdled 
milk and cream, yeasty milk and 

The weather conditions
ft I added.

.
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were
ter manufactured, 
in this argument, although 
think that most of the creamery managers 
sufficient pride in their creameries to alwap 
sire that the goods manufactured shall be o u® 
quality. However, human nature is much w 
same the world over, jind so long as the 0 er 
low, (in, this case the dairy farmer) pays the 
or bears the loss, why need the butter manu

i r i we are
have

j:
constitutents ofA comparison of the food 

oats, wheat and oil cake may not be out of place 
right here, and before the following table is con-

to explain that the
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sidered it might be well 
carbohydrates and fats for each grain are mclud 
ed in the one figure.
2} times better than carbohydrates in the ordin 
ary ration, consequently, we have multiplied the 
amounts of fats in 1 lie different teed stuffs by 2} 
and added the results to the amounts of carbo­
hydrates in those same feeds.

turer worry ?
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Cream grading has been sugge®!:ed,t Tuff 
cure-all for poor butter. No doubt 
accomplish much towards the desir I.’nrin- 
Ontario farmers do not take kindly 0 
ciple involved, and few creamerymen _ j„
the courage to apply the system very s ^ 
their business, because of its probable 
causing loss of patronage He the c 
man) knows too well that if he re*^us®l t ratet 
cream, or pays a lower price than c ,uct to 
the cream producer simply sends his P ^ 
another creamery and the manuiac u „

The Ontario farmer is accustom*

to piFats are supposed to be

c

The table follows):

o ; I
Lbs.

carbohy­
drates 

and fats
58.8
70.8 
47.5

t Lbs.
protein

100 tbs.

■is ' I
a small

Oats 
Wheat 
Oil cakeJib: h ;

careloser.
educational rather than a coercive

coaxed rather than drive • ^
practical point in cooling^ ^ 

from the separator. Each lot of crea™r 
set in ice water as soon as possibe loWer 
ing and he cooled to 50 degrees ■ 
fore it is mixed with the cream ^ jBto

The pouring of warm startfermentations to^ *

;
the

snial
wrn

prefers to be
A study of the foregoing table will reveal the 

fact that in protein content oats and wheat are 
practically the same, whereas oil cake contains 
almost four times as much. In carbohydrates 
and fats wheat is outstandingly superior hut the 
difference between oil cake and oats is not so 
great, therefore, comparing the value of oats and 
oil cake there is sufficient excuse we consider for 
substituting oats with oil cake even with a 
ference of 55 cents per hundred In price. To make 
this still more plain,we Insert the following table:

Lbs. 
protein

s and 
Keen n

m»kM a tasty
scho°l lunches.

One other foilÜ Next in importance to ice for cooling purposes 
—and by the way it is none too soon to lay- 
plans for storing next summer’s Ice supply—is a 
suitable tank for holding ice and water, and the 
necessary number of cans for holding the milk or 
cream.
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small

Some allow the melted ice to 
as fast as the ice melts.:

I

run away 
This is a great, mis­

take, as the water from the melted ice is prac­
tically the same temperature as,,the ice and 
this runs out the cooling power ol this water is 
lost, which is a great waste, 
much better conductor ol heat than is air. 
need to remember that the problem of cooling 
milk and cream is one of abstracting or taking 
heat from a warm substance and transferring it 
to a cooler body. Water does this more quickly 
than does air because it conducts heat 
and faster. The cooling tank for milk and 
then, should be watertight, 
comes too great in hulk for holding the

I thesethat cannot he 
if the small lot is thoroughly 
ferments are paralysed, or

a suit;
quantity

^unts ",,,'f’ir

Ie of 70 to 'R 
P^ahu-e 0f the
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dif-1 ''
I if
1 fro®m Usually a pail is used to hold the

each lot separated and this may g pail M
cream tank and the cream coo ejde of j
having a stiff wire fastened on th. pa;i hand!* 
tank, one end of which hooks o ,ting In & 
This will prevent the crPa"Vthe n6xt m»1*6: 

In twelve hours, or by tn
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which sets m fro®
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Water, also is a

Lbs.
carbohy­

drates 
and fats 

58.8 
47.5

100 lbs. Wet i,
.'i

I spoonful 
leave 
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of hea
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Oil cake inm 3».2:1 better water, 
the cream 
the shipping 
While it may be all flight to r

cure 
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When the water be-A direct comparison between oats and oil cake 
is set forth in the previous table, although oats

can
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