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CREAMERIES,

—

The creamery system of making but-
tor has not yet been so oxten-
sively practised in our proviness as in
Ontario and Quobec. Graduslly, how-
evor, the excellenco of that method is
dawning upon our farmers, and in some
of our best dairy sections they ure sor-
iously considering the erection of suit-
able buildings and providing machinery
to convert their mi'k into butter in-
stead of making it at home. My, W. F.
Barbour of St. John has commenced
operationsat Upper Sackville, where he
will manfacture this, his first secason,
the milk of upwards of 200 cows. We
beliove that parties are considering the
erection of factories at Gagetown and
Woodstock, N. B., Cornwallis, N. S,
and in P. E. Island. This is certainly a
move in the right direction. Qur farm.
ers have not as a class given that atten-
tion to tho making of good dairy butter
that the importance of thisbranch of farm
econumy justifies or that the natural
facilities warrant, We have a climate
and soil especially adaptead for stockrais-
ing and dsirying. Our usually, moist
scasons and large areas of marsh:and in-
terval land producing the best of grasses,

and water in abundance enables thoy

farmers to produce at any season. of the
year a large flow of milk aud as our
markets have never been fully stocked
with first class butter, it can be manu-
factured profitadly at the creamery into
a botter class of goods and at much
lower rate than at homo. Throughout
Ontario the cost for making butter in
the creameries rarely exceeds 4cts. per
pound, the farmers escape the troublo of
making and it generally brings from 4
to 8c. per pound more than dairy butter
in the market.

The production of a good artlcle does
not, however, depend solely upon tho
creamery process, Thoe milk must be
in good condition, clean, free from ob-
jectionable odors and properly handled
after milking.

Some factorymen in order to secure
the bestmilk possible,and to enable them
to turn out good butter, have adopted
the system of having printed and cir-
culated among their patrons a list of im-
portant points to bo observed in the
production and handling of milk. As
the success of the creamery depends
upon the quality of product manufactur-
ed,wlhichin turn is directly dependsnt up-
on the condition and quality of the milk
supplied, every farmor should feel in-
- terested, T

1 {Tho following list of suggestions was
compiled by Prof. Jus. W, Robertson,
of the 0. A. College,Guelph,,and issued
by the Dairymen’s Association of West-
ern Ontario.

1st.—~Milk 7rom healthy cows only
should be offered, and not until at least
four days after calving. Any harsh
treatment that oxcites the cow, injurious-
ly effects the quantity and quality of the
yield.

2nd.—Cows should be allowed an
abundant supply of wholesome suitable
food and as much pure water as thoy
will drink. A supply of salt should be
placed where the cows may have access
to it every day. Cows should not be
permitted to drink stagnant impure
water, nor to eat cleanings from horse
stables, beets, turnips, or anything that
will give the milk an offensive taint.

3rd.—All milk vessels should bo
thoroughly cleansed by first washing and
then scalding with boiling water, and
airing sufficiently to keep them porfectly
sweet.

4th.—Milking should be done, and
milk should be kept only where the sur-
rounding air is pure—free from all
objectionable and tainting odors. Milk-
ing in a foul smelling stable or yard,
imparts to milk an injurious taint. Sour
whey should never be fed in a milking
yard nor near a milking stand.

Bth.—Cows should be milked with dry
hands and only after the udders have
been washed or well brushed.

6th.—Tin pails only should be used.
Al milk should be properly strained im-
mediately after milking, and for that
purpose, a detached strainer is proferable
to a strainer pail.

7th.—In proparing milk for a cheeso
or butter factory, it should immediately
after straining be thoroughly aired by
pouring, dipping ox stirring. This is as
beneficial for the morning’s milk as for
the evening's, and is as necessary when
tho weather is cool as when it i3 warm.

8th.—In warm weather, all milk
should be cooled “\fter it has been aired
but never before. Milk kept over night
in small quantities, say in tin pails, will
be in better condition than if kept in a
large quantity in ono vessel.

9th.—~When both messes of milk are
conveyed to the factory in one can, the
mixing of the morning’s with the even-
ing’s milk should be delayed till the
milk waggon reaches the stand,

10th.—While the milk is warmer than
the stm-oundmg air, it should be left
uncovered, but when cooler it- -may with
advantege be covered,
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11th.—Milk-pails and cans should bo
protected from rain; and milk stands
should be constructed to shade the cans
from the sua.

12th.—Only honest milk, with its full
cream and full shavs of strippings,
should be offered. Neglect of this leaves
a patron liablo to a heavy ponalty.

There are not a few persous selling
milk who look upon tho act ~f half
skimming or watering their wares as a
picce of sharp practice rather than o
criminal offence. The law upon the
point is too well defined to admit of any
misconceplion on the part of any por-
son following these practices, and as we
now have chemists appointed te proper-
ly analyse and test all kinds of foods
drugs and fortilizers, the act of selling
dishonest mitk is attended by great risk,

The Adulteration Act of 1886 scction
15, bearing upon this subject says: *If
milk is sold, or offered, or exposed for
salo after any valuable constituent of the
article has been abstracted therefrom,
or of water has been added thereto, or
if it is the product of a diseased animal
or if an animal fed upon unwholesomo
food, it shall be deemed to have been
adulterated in a manner injurious to
health, and such sale, offer or oxposure
for sale, shall render the vendor liable to
the penalty hereinafter provided in re-
spect to the eale of adulterated food:
except that skimmed milk may be sold
ag such if contained in cans bearing
upon their exterior within twelve inches
of the tops of such vessels, the word
“skimmed” in lotters of not less than
two inches in length, and served in
measures similarly marked, but any
person supplying such skimmed milk,
unless such quality of milk las been
asked for by the purchase., shall not be
entitled to plead tho provisions of this
section asa defence to, or in extenuation
of any violation of this act.”

If the substance used as an adulterant
be considered as injurious to the health
of the consumer, the penalty isfor the
first offenco a fine not  exceeding 850,00,
or less than $10,00 and costs, and for
each subsequent offence a fine not ex-
ceeding $£100.00 and not less than
£50.00 and costs.

An idea “moderately prevalent among
city consumers isthat milk is ““doctored”
by means of chalk, that is given as a
body to replace the cream removed, or to
neutralize tho added water, but we have
never known such a mixture to ve-
semble the Incteal product suftici-
ently to deceive anybody. Rice flour
has been used as an adulterant, but to
no groat extent in this country,



