
1

i

11
l

, ‘ I

September, 1888THE I ABMEB’S APVOCATE.266
I . , • 11 ! rlairv farms Smith’s cows were credited with a

dogs and kept none. He was particular, especially 107' 535 fo8. 0f milk for a season of 214
in the flush of the season, to make the times he- d This was 3,6841 lbs. per cow, and a daily 
tween milkings equal, and his cows went into the average of 161 B*s. The ^proceeds for MO lbs.

I s? >j£Efehftss wse
v v . . . the stable to make the place inviting. On this oc- per ÿow> ^ 271 the daily average, which is 101

While standing one morning by the weigh-can clover and fodder corn in equal pounds per cow above Smith s. His total net was
i«. -h- -««o-y ■» X -M. Aft., temteg ... ..
during the day, to notice the condition of the milk t ^ manger wa8 filled for morning, and the ‘ of S559 50,’ which Smith paid as the price of 
as it came in, the factory manager remarked, as he eve. feed was put in before noon. They were hLg lect> and which caused a difference of opm- 
took two large cans of milk from the load before ^ ^ gtable in season to get through eating ion between the two which has not yet been set-

_ , .before milking time. There were no living tl^and does. Boih
» This is the largest mess I get from one man, w Bprîng8 on either farm, but both had opini‘7s are sound because they are

and it is the best milk that comes to the factory. .nty of Water in the yard, so that the cows could based on experience.
There are but two large dairies among my 78 drink ftU they wighed when they came up for 
patrons. The rest have only a few cows each. m}lki Jones supplied the defect in his pasture
The next mess I shall take in is from the other ^ & wind.miu Smith did not. Smith re- . BY J0HN oonLDj aurora, ohio.
large dairy. The number of cows in both these cruited hfa dairy by purchasing such animals as he geema a uttle strange that some of our text
dairies is 30, but the mess from the dairy to which pick up. He seldom raised calves because, bookg n dairy gcience leave out all reference
the next cans belong is always much the smaller, ^ hg ga$d) ,« j don’t like to bother with them.” tQ the cause of> or how to retain the delicate
and is about the poorest milk I get ; it is often un- Jongg kept a thorough bred bull, sometimes a flavQr of butter- it makes but little difference 
fit to use, and I should have sent back several cans ghorthorn and sometimes an Ayrshire, and raised wbether the letter be well or poorly made ; it is 
of it if the situation was not just as it is. The ^ he}{er calvea from his best cows, and selected the flavQr tbat delights the palates of the 
owner lives just about half way between this and ^ feogt q{ the8e to keep his herd supplied. As a gumers Not that badly made butter can have 
another factory, and if I should reject a can of conaequence he had large, high grade cows that ^ flavor_ but it ia a fact that the best looking 
milk it would kick up a dust, and he would take extraordinary milkers, and as he gave them butter ’ t have deficient flavor, or treasure
his milk to the other factory. It is a large mess ^ ^ aeagona all the good food they could make noxioug ta8tes that destroy its value when sold 
and I cannot afford to lose it, so I take it in and ^ ^ they kept in good order and always looked n itg meritg. Two packages of butter standing 
do the best I can with it.” This remark led to a ^ amooth> an,i hence gave an extraordinary , ide may in general appearance be equally
particular notice of the milk in the two lots. duct ^ were turned to good account after valuable, but by the difference in flavor the one 
There was a wide contrast as to condition and milkers. may be quickly sold, while the other at last finds

- ».«.«»■ Th. milk I. thL“”b,.™.W<«lp,~.»mUki.Wh» ^ ^

795 lbs., or 261 to the cow there bemg 30 ^ weather waa hot, because its floor was up from obtJn uniform results mthis respect, for a change 
in the dairy. It was the milk of tne morning I ground, and a good ways from tight, and the I 0f food, or even sudden or prolonged changes of 

and previous evening, which had been kept sepa- gideg were ala0 fuU 0f cracks made by the season- weather, either in
rate till it reached the factory and had been wel fag of boards which had evidently been put on cold, will ^^mflvmnc^ hjt ^ ^ ^ term

aired and cooled, and was sweet and clean. The next green> and aa ;t Was empty overhead, with only a ^.e ineiade flavor.
patron’s milk was announced at 405 lbs., or 131 I j0Qae fioor over the cows, there was nothing to I If enquiry is made as to the origin of flavor, the
lbs. to the cow almost half less than the first. nt a cun.ent of air, if any was stirring, and it kind of flavor will in part answ^thejuestmn, for
The night’s milk had been distributed into all the aeryed to keep away the flies. It must have been hnT^hTtoî^natural, delicate aroma is the oft 

for keeping through the night with only the | ^ expensive place to winter cows in, for the I efuding object of this article, and it may even
warmth which would be dispelled by the elude us The "off’” flavorof

... | free admission of cold air in winter, could not do considered under ead,^ ferment,
at the farm, and the scanty stirring, made the milk otherwiae than result in a needless-waste of food ° .g tbe’reault of^decay and not a naturally im- 
smell strong, and carried it almost to souring by I Qr a joga oP deab to keep up animal heat enough to I parted flavor. There is no doubt but that flavor is 
the time it reached the factory, and the specks gugtain ]ife Indeed Smith*' complained that it produced by the combination of the different ele- 
floating on its surface raised a query as to the cogt him more to keep hia cowa than it did his iff»
fact of its ever having passed through a strainer. neighh0r. Jones, he said, would winter his cows I gg^g the moat plausible that as the proportions
The contrast excited a curiosity that led to inter- weU on gtraw and a little grain, but his would fa" vary under the influence of changed treatment,
v/wing the two dairymen, who may be Lj, w ^ tha biy fliey ornU eat An inspection climatic influences, or different food^ the flavor is
.tgufth,,! .. Smith »nd Jo».., in tho .ftemoon ». ^ msd„ the „„„„ One “iSK -i SÎS
their home,. They hml term, of .boot the ,»m, ^ „ kltchen, ,h. other w», iStete it, delight,
size, and located in the same neighborhood. The and aa cold as a aaw.mill. From the tenor It is in the variety of flavors that the dairyman
exact number of acres does not appear from the hia conversation on this point, it was evident suits all customers and « enabkd to sell all his 
note, made a. the time, hut it w„ no. far from ^ „po,u„ to cold ,„ïid,d t,. ‘ 0" h".^ ZZ

200 in either farm ; but the management was as twecn the conaumption of a„ enormous quantity of “™Ca ^ng, sharp flavor, produced by sour 
different as the milk they delivered. Smith was hay and the losa of m08t of the small stock of flesh cream; but even these do not determine the source 
always short of keeping, and turned his cows to h-g CQWg had at the beginning of winter. of other flavors. animal
grass early in the spring to save fodder. 1 hey I There waa a similar difference running through ^vJTetab’le "flavor^and unflavored, the one de-
kept the pasture down all the early part o t e I p tbeir farm;ng operations. The soil on one farm I “ ed from vegetation, in some cases actually un­
summer, and when in August the grass stopped wag kept in g00d heart, and clear of weeds and changed, while from their chemical composition 
growing from a season of heat and drought, scanty brugh around the fields> and the buildings and others must be the result of changed material 
fare reduced their milk to the pittance above fencea were in good shape, all betokening thrift furnished by the animal organiza 10 . e]g
noted no extra feed being furnished. Jones al- On the other was an air of neglect and waste which color and flavor are not unpartea oy a
noted no ext.a g indicated that the owner had all he could do to ments contributed to
ways had plenty of fodder, and was neier in a h ends of the year meet. Smith, how- that some of these elements are without color amt
hurry to turn out before grass got start enough to ^ waa not behind in everything, but he had of flavor are distinct from the true butter flavor 
keep ahead of the cows, and had plenty of soiling taste of a different kind. He had the nicest car- On the other hand there are elem d
crops for the drought. This made his August riages, the finest harness, and the fastest horses, that no J^thev be found by any analysis 

• 11 l Rnth milked in the stables used I Though he starved his cows he gave his horses the like, neither can they y yyield a large one. Both milked in the stables used . * h to k them in fine order. He en- in flesl, or fat-forming foods.
in the winter, but Smith milked at sunrise and | » . a faa| drive a‘ml appreciated a showy horse " TheTchemist, by consummate art has been en
sunset, the cows being hurried into the stable in a and a fancy dog. While he cared so little about abled to counterfeit nearly all of the . a
confused manner by a hired boy ami a dog, and cattle that he hardly knew the difference between and very perfectly, b"™a“yy beKcauge the
the two were als? companions in taking the cows “ an that delated “o thoroughbred natural flavor of butter is not ^^’“'t^varies
to and from the pasture. Dogs were an interest- do and knew a!1 about every trotting nag in the ferent changes under which butter 8oes 80 
inc item on this farm. There were on it, just at country. All this contributed something toward that element that it eludes capture. idjt .
this time, “ more curs than pigs.” It rejoiced in his enjoyment of life, but not much toward a Sen iÆÏnLÏcedXt H was the result of 
two adult dogs and a numerous litter of smaller ;xamination of the milk.book 0f the cheese complete airing or oxydation which prod need
growth. At some other times the pigs outnum- I fac(-ory for the previous year showed the exact I chemical changes, but as both j«,wn milk
bered the puppies. Jones had no taste nor use for | reauits of the different modes of caring for their 1 the flavor of butter made from 1res »

‘She 3Datrg.

A Contrast.
BY L. B. ARNOLD.
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What is Flavor?
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