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880 IrHE FARMER'S ADVOCATE.

we tried neutralizing the acid in cream with lime-

workable
water beiore heating, but the results were nil

It has been argued that this class was not theory, it is the most practical and

practicable, because of its interruption to its rec- plan ever offered to a (anadian farmer. Farmers
ords in progress. However desirable it may be themselves by the score say so, and write to that ‘hether or not sucrate of lime will prove any
to repeat records, most breeders, having got their eflect. That it is profitable in the extreme, hus better, remains to be seen.
cows in the official list with a year's creditable been abundantly proved. It has helped many a Were it not for the tendency for an excessive I
record, do not repeat, and, therefore, having con.- struggling land-owner to a position of comfort loss of Tat in the buttermilk where sour cream is ‘The
pleted a year’'s record, their appearance in the and affluence ; it commends itself to the poovr pasteurized, ,there does not appear to be any great this pas
show-ring, fresh within a reasonable time, is ex- farmer as a means of quickly augmenting his in- disadvantage in pasteurizing sour cream. That ing an
cellent evidence that their year's record has not come; it appeals to the farmer in moderate cir- the tendency is for an increase of fat lost in the overstoc
hurt them, if with this record they combine high cumstances as a stepping-stone to better achieve. buttermilk, as the acidity ol the cream increases because
individual excellence. The appearance in this ment, and is in complete harmony with the as- at the time of heating, 1s shown in the following ' they mu
class of the world’s record Jersey, not only hale pirations of every thoughtful farmer who desires txperiments sm[m q\
and hearty at twelve years of age, but actually any measure of progress. Read this as a sample Cream having an average of .35 per cent acid, ére tho
freshening during the show, was evidence of the of statements received at our office from time to OF less, gave buttermilk with 133 per cent. fat more 1
correctness of this contention. time : Creain having an average of .35 to .4 per cenl \ ‘ hen  lo¢
,The winners in the Guernsey class at the 1909 A. W. Haine, of Dewdney, B. ., writes acid gave buttermilk with 2 per cent. fat. ) § having
‘Dalry Show scored, respectively, 94 and 92 points: ‘° When we joined the cow-testing association, in Cream having an average of .4 to .15 per cent nI(ied
in the Jersey class the scores were 123}, 1124, 1908, we had 21 cows, aged between four and acid gave buttermilk with 232 per cent. fat Eio\vll(;;n
1037, and 99 points. seven years, with an average yvield of 6.800 lbs Creani having an average of .15 10 .5 per cent careful
As an initial recognition of performance and milk. 1In 1909, our 21 cows }lu-mgod 8,360 lbs acid gave buttermilk with 335 per cent. fat her own
indiyidua]ity in the public show-ring, the figures milk. We have 16 pure-breds and O grade lHol- Cream having an average of over O per cent be amp
furnish material for thougheful consideration by steins. 1 would not think of stopping weighing  acid ga.e buttermilk with 522 per cemt. fat Im]o‘-mlA
students of the dairy cow. and testing our milk, as [ feel satisfied that if a These results show quite clearly that as the per necdiul
Whi!e it happens that in the Jersey class the dairyman looks well to the sire of his herd, and c¢entage ol acidity increased in the cream at the l-‘n-\\.‘-l S
cow winning first place had the highest score on weighs and tests, his herd is bound to improve, time of heating, there was quite a marked increase in Ihw:L'
both conformation and performance, the same was and the hired men take more interest in their in the percentage of fat contained in the butter- have h
not true in the Guernsey class; and the Jerscy work. We commenced dairving 8 years ago. with nilk after churning There is one feature of the ' llln- 1-|r”
ranking second in total score was second for per- the intention of bringing our cows up to an aver case that is not easily explained There is  not ter in-”
formance and third in conformation. age of 6,000 pounds milk each, which we did in  always this marked loss of fat in the buttermilk I x"H )
The result of this work has already borne about five years ke as a resnlt of churning cream which has been pas ”‘, ) I..
fruit, in that State and local fairs are introduc- The increasingly numerous records of 3,000 teurized at high acidity Why this is so, we are “)““kl_m.
ing this class. There is no reason why local 10,000 and 15,000 pounds of milk, or even higher unable Lo explain at present The general ex- ",l" '.\””
fairs should not recognize, on this same basis, are not only highly satisfactory to the owners of  planation of high loss of fat in the buttermilk, as HIM -
the gr‘.ade cow sired by a registered bull of a such cows, bhut uﬁ- of very ul“nul help to dairy- # result of heating cream which 1s sour, seems  to i) K “”I“ T)
recognized dairy breed, and having a vearly rec men in general. The outcome of intelligent se Le that the cascin coagulates to a greater or less "”‘w ,d
ord made _under the supervision of one of the cow- lection and unremitting care, theyv are spurs 1o extent. and entangles with it more or less of the | l?n" .
test associations. H. E. VAN NORMAN, better attainment in every dairy district. Purther fat globules, which are not churned, and appear as :..\(“1.']\ l:]
Secretary and Manager such records advertise our good name in  otho fat in the neck of the Babeock bottles when the | -:(i I-“F
4.(mntr1r-s wherever is found the large-heartel huttermilk is tested But why this is not al | s\z;(:'\ﬁ(‘-‘,'.
= friend of the dairyv cow. and lead to helprul into wavs the case, has been,  and is, a perplexing ) )
Cow-testing: Reasons and ResultS.  hunge of daity ideas. hesides teacting  desic. 1Toposition ‘ for prof
- I able inunigration and investment ot extra capitol Your editorial comments re ““double pasteuriza L
Written for ‘“ The Farmer's Advocate’’ by C. F o S tion " and ““ metallic flavor ' are quite correct, so people !
Whitley. . . far as our experience goes In large creameries Do
WHAT IS COW-TESTING. Pasteuplzatlon Problems. we do not believe it practicable to pasteurize the :yh]..\ l\\m
Cow-testing is more than the occasional use ol l'ditor ‘* The Farmer's Advocate ' : e m‘ a moderately high temperature,  allow It-::«i\(“rkll(
scales and sampling dipper to obtain an idea of Your correspondent, T, Ho 1., in the May 12th . ‘\“”'f{ for twenty minutes, then heat to 180 de literatun
weight of milk and percentage of fat. It is n number of your journal, brings up some l'u\t“-urixa grees | Neither geom we fce whhs dhy o-am writers
great aid in training the herd-owner’'s sense of ob- tion ['r()hlt:nw sf Snferest 1o Cumadian cre ! tage is gained by such a ST Veriimy 1o way of
Sorvation of details . his success largely depends ) : S -w anadian creamery 195 degrees 1., and allowing to stand, means b
on Eystematic percsptiom of the i rable e [n.tll onsiderable prejudice exists in the minds that the cream would probably cool to about 100 S1ich. Tif
tle things round the farm that affect milk yields of many creamerymen aguainst pasteurization, and degrees 1 before the second heating would  take in \'\l;
and demand attention. A large number of‘thesp there are doubtless ditliculties in following  the ’\'l“““ and this is a very faverable temperature H wnm“\lr)]l
influences are reflected at the milk scales, and system Having practiced pasteurization since for bad-flavored organisms to develop. [t stuikes will ‘(lu
watchfulness of the wavering dial hand will quick- 1895 in the Collews &r . ) ’ me that it would make the difficulties ol cliective e
en the perceptive faculty. Uié ege creamery, we may be allowed  pasteurization greater, by allowing the cream to ”” tl'“}'\'
Cow-testing is the basis of herd devslopment ; to make a few observations on this question. based stand at this “]"i[‘“”" temperature for bacterial h,l,t,' tA ‘“.
it is a calm calculation of the merits of each i largely on our own experience growth, hecause 125 degrees ' is not high enough 'n;ln-'lx\
dividual, irrespective of price paid or sentimental We first adopted the crude method of pasteuriz o h“'\" any dreleterious efiect npon the mmero :'m‘k( llyt
attachment to any attractive but unprofitable ing cream in shotgun cans during the winter  of "lgz.ml.\m\ l\xw.-:\'l'llt in th‘v cream [.eaving out the ”n— . ’
specimen. It is a sure method of discrimination. 1895-6, and found w marked improvement at once praclical dificulties. from 8 theoretical view hu\;n..\l\
in fact, the only method yet known in determii i ey o o bubter Lo Al”,( ( !H)Inl, we fail to see where douhle pasteurization nf'\\}w}
ing satisfactorily which cows to keep as founda- get rid of ““-”” tindn, ek s B “‘; Lfl‘ l1l<t '1'1 the temperatures given, can be of any advan . l](,_
tion stock of the profitable herd A record is  flavors, which ;'11111'11('l(‘}‘|l1.¢*<l 1);];' \\mllt'rdxl L:Al‘ )]‘1 1'1,L"\" e v : his }v-‘-?l
essential, if one would act unerringly in selecting was a great relief to be able to ship lU““,lf (', .\ ’.th P e antaliic: o this, if in of ¥ )\'d
the paying animal, and thus build up a ereditable which EIA— practically no "““Il hll rlu a l)f)}” \;rgll‘L‘H(nA! will be found to originate in pipes ot . n.\ £
herd, each cow developed to her utmost, and mak vious to that time, in "'I'lll,‘ it Iu[':“z][(l\[ ;h,“ ;n\\rw‘llv,‘w[-\ which are not properly cleaned. Some u‘j.’,’,”‘,m,
ing .suhst,ant,inl - Sed s T mid ,\H‘ i'”.(ll“,“[l\ I“‘(.‘,‘\(“(iAI_“ (u-il xluill*lllul\\n‘l\ seemn to be of the opinion that the :H:“.’ (Y,l
Cow-testing is a source of inspiration to every from our 1‘ll.\‘l()||1v"l“.\ 1'01[1})!2\11111@ ol I]ni\‘l‘”r_\ rnlllmnf; of hAul cream !hr'mmhv;\ machine, or pipes, . | o
farmer who is a real man I'ashioned himself in As we were * green ' at the creamery |( siness o \\.11 Wk Maelii vhadiee. Hhe Fhis & 4 great mibs : ,““”‘f'
the image of the only Being who can create and scarcely km-\\"\\hut to do It was 1):11 ‘t . “1‘1 l"“-w e “.l\\m ROl soiie CEea . TN H; T}’I
(-pdn\\ with life, it brings him into intimate rela- sutisiactory to have ('nllug;- l»lnlur(lj'mlll xd : )Il e ”'1'} i [ o
tion with nature's mysteries, compelling him to style too common among critical 1\:41w(\ m\l'll “ [.‘AI'I.“.S “7]”. cream - cool. the organisms,  present
osationls, g wesruh Tor bhe wessew asil G e i 1 T 1}.1\\,#" ¥ 1‘IL:“. . ((Al‘ overvwhere, hegin working on this residue, decom Inten
' witig * of the lorees which hé o&n coldns S el e rariEson ;\“\ ”1.‘.‘ , S satis Ill- l'mw.nu 1t, and poss 1.1\1\ also H..w metal to  some
mould to supply his necessities LFoablos [ am I'l"il\!:4l . a .Il .”[ our extent, through the formation of weak acid. When
(‘ow-testing is one of the strongest educative I e ) y say our diarnosis  the next lot of hot cream is forced through  the
o C : g ucative proved correct. Since that time we have had little dApe. it carries S e
influences on the farm. It interests the hired or no trouble with flavors, the demand for : [I} . ARTI R L MLt b creany sl o6 t
help, and binds the family together, as father ani  teris increasing rnmmu‘,‘]vly and our pri -(.,T ‘”‘“x[ S Ih'}. e Yo ‘”H'. their products, including »W
dmu:ht(*r or mother and son not (VHI‘\ compare to or abhove ;RN';\L’.' (‘;‘4*21.11‘1‘::1‘\ )n-irflilub'l:“- Cll‘l‘ill 'hi. my\l”']‘“ th‘mv!n;vuwl]unx We venture to as ’»‘.~ o
records, but inauire and consider what means to  age overrun for tlie: Veas ]'n.wl as 1 . “\”< BT VHAN W DEETPRCAT. B, dal el Temels Fom e
! adopt so as to give each animal the hest possil ls = 4 yed DO9 was about 18 per Il‘lu in confact with cream heated to 185 degrees VI VA 1D
i ' : ‘ i : i ¢ possibla it Anvone who knows the conditions under | are kept  cles { here s this sho
i conditions and opportunities which our creamery is operated will ad : . g . o oL
i i1 ‘maves The wey For L o ; ! ¢ admit that trouble with metallic flavor N est e
! I ¢ y r a clearer understanding  this s o good showing While we have  certs NMare gkil nd
i and a real (often much needed) partnership be advantages, there are disadvantages witl ‘(‘ o t ~,)“: hill and care are needed to make  pas oo
{ iween Tathef dmd Eod The howd of (he fwmil with nll‘ ublic  nstitutions \\|‘m«|| l”U.\, as l.ml”_““v”"“m ‘IrHlIHI than is required for  the report
i may have learned, while taking milk to the fac-  counterbdance advantages Ill‘ the w: ““‘m< o Y,H.‘”l;‘i“““”w o T,h'v raw-cream  product, but the L
{ H'_l‘;\. that a neighbor has delivered just as much  tion, machinery, skill »n‘il We |»A\‘-'\. fm T I“H[ L ‘\” Pay for the extra expense and skill ) ;” .
milk from seven cows as he has brought from ten hest results },"”. forp “'\ A, -l‘.‘ ', (Arlmt‘i ‘ the needed Some have tried, and failed, because the roldings
or eleven In retailing the fact on his  return by Iu-.xllr]u“ milk m.' wr«l;nn“ ftlxlrl llht(1“r.1“‘”1fﬂ' ‘1“1’“1”'_“”‘~ S ”»M satisluctory e ‘ \! e T
home, his  criticism—possibly  his sarcasm—may  to a temperature of 180 to 1R85 deg ~)”, <i.l.llm¥\1nu N H.”]I\. b I - b .l‘”'\“"”i’/“" plenty ol steam, : o .‘l”“1
rankle in the breast of the growing lad, who real (his temperature, more than ‘m-:’ ‘,.14-1‘\ - it vll.l Io il-u ient cooler of large capacity. plenty of cold Belod
13 necds encouragement,  not implied  censure TMIIC N Mo W lx]ll.--d \\)1|r|; ‘,,.\1,: ll:nr (.II?I Hul the ;\”l ¢ 1\, a Lood culture  for  ripened-cream butter mg  out
Right at this point is there not apparent a cry clean secd-bed for .yym I;u(uh;uul r‘”'“\"]"“v"IM.!”\ .“ H‘.-l”.\ I;”I(' skill on the part of the buttermaker ons dist
ine taqad for fuller discussion of conditions, more when ripenad-creant butter e I\It ‘\ll'l;“““‘ ‘h:j s}~ ,.:”\" won  Denmark her proud ',“\”i(m in ne cap
A HER T T of est guethods, an o active co-opera perature we have lLittle or no lx:mlvir- \ ||I m\. o vda n‘“ ter markets of the waorld Why not (Can e tion
tion Yot e parent and child, not only that the in fact, cream with an acidity o1 ‘\w]~ “l.l,“i,luw o H. . D Lh s
: s o TR e be instituted, but and over appears  to go through 1hv"“‘,-ux\”x-lu(x'l‘lt‘y ‘.}h,ulhv‘”
1l | L ARE ) I reer hand, more Le Tivesw g . ‘ e e e . SRy
vty NS own e Hore  scope to ;wmlt(:w[.v :\\1t‘b.\*r| 1f»H:‘|’1lll<}]’1‘,",Ih(,l,.r:. 1(71.21”1 ’I?H'I‘H:: o '“!'1\1_\ be Cpean] pl’l(}es Based on Quallty. "“‘H'nm}
W RS e e 1 i el PG oy el WOL Beldia SEe 17 ‘L i reant with o this Grading creant, and the guality basis as ) The
R o oo et i . o - ) coat on the inside  of the ment. was the motte sl ‘ e single
tien i by e _"’””"““ pasteurizer in such a way that the Leat ) . ) e v adopted at the Alherta But ;
1 VBl 1 cop o oon the farm transterred to the p | ) 15 not termakers Convention AT 1he eires ool et M_wuil\l.,
Wi cons -t est e Bs ot e il P ] b . 1w product . and it ois dithicult to  at the different  Government  ereg “'nn ] . OF  race
1t | TR RN b nad Labor and feed Ao i M’H-n t \‘n a continuou pasteurizer to the G Uherta Ve spar will e \7\. Mtllujxlt.\ Hll.l‘)ll:h Yt Ly e
mepron £+ VA [ENE Lo ] also an inee \ \ Hlh oI A Wehave not vet discovered e who o sernde . ampled and graded hod
. i< also an incentiv the exaet canse ] . - i Creann possessinge  consistency and at
to it 2 for i <he tha! cood returns  are of the 1o }H ‘:‘ B! L on the inside  qguality to marshal it int the rand ir “I' M s
to be had frome abuatd.g il voTeed miven o ‘wlh‘ achine ““” 1t 11'\7‘|"'.H’ 1o bhe associated will receive a i : . L.\ : I‘“”\“ f’r first grade I'here
a =uitabls inimal an acidity of about .27 per centodin the cream aver the »’ JHVIBING G R s Sor Js eregn CXPeTine
("ow testine s O Lieer \ O unex oty o \\'\I\. IHRI ‘VMI“IH'HY SOme experiments with = Cood l‘yv‘.tlyr\‘”l.,”"\])Hw‘ : H‘l%.!‘“‘ o “‘-’. Welowe bl ‘!H"Hl \Illf
duringe the cominge <umnger | il ind the hest ) ‘ WAL eenlial OF gobd Btter cominitt
mtter hrings the hest price , "
proltr
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