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by & spray of live steam, Some of
the largest machines are fitted with
powerful pumps, and the cane, in an
inverted position, are run through the
machine and sprays of soap and
waler, rinse water, hot water and
steam are successively forced luto
them under coneiderable pressure,
After being thus washed and steriliz-
ed they are also dried in the modern

Washing Milk Cans
matier of washing cane by
| cily dealers, while only a small
part of the daily operstions, is
4 very important one, Many different
methods are used by various dealers
{n caring for the cans after the milk
js removed from them, Some of these
pethods are as follows:
1 Returning the cans unwashed
1 Rinsing with water (either hot
or cold)

3 Rinsing out by means of hose
yith either hot or cold water, This
§s quite common &t socmme plants but
is not sutlsfactory.

4, Rinsing out with hose and then
gteaaming with live steam.

5. Washing the cans out by means
of washing powder and hot water and
s hand brush, then rinsing.

6 Same as 5, with an additional
pnsing with boiling water or steam-

i
"% Cleansing by means of mackines
of various kinde.

(no of the simplest of these ma-
chines is a jet machine, by means of
hich aprays of cold and hot wates
and of steam are successively forced
wn, Some of these simple
also have dryer attach-

fato
packines

ments, by means of which a draft of
iry air is forced into the cans. An-
fother type of machine Is the brush

mechine, by means of which the cans
e brushed out  with  wushing
powder and water and then rinseld.
They may be steamed after washing

In Justice to the farmer the dealers
should give considerable attention to
this question of washing the cans, If
the cans are allowed to go back uns
washed to the farmer it ds a very dit-
@cult and often an imposwible task
for him, with his facllities, to clean
them. Even a rinsing with cold
water is better than nothing, though
of course It is not sauisfactory, [t
does not matter what method I used,
#0 long as the cans are well cleansed
and sterilized, The drying of the cany
is also an important factor. Not only
does this leave the can in a much
better condftion, but it will also pre-

‘gerve Its life, as it helps to prevent

Fuet. It is also important that the
cover be thoroughly cleansed and
sterilized as Wwell as the can. It |
pot a good plan (o put the cover onto
the can until the latter is dry, When
the covers are not put back on the
cans émmediately, the cans should be
kept in a clean place where there s
no dust or contamination. The covers
should be placed tightly on the cans
before they are returned.

Some of the large dealers
operate country stations not
wash the cans In the city, but also
rewash and sterllize them when they
arrive at the country plant. This Is
owing to the fact that the covers may
be rembved from the cans during the
trip back to the country and thus the
cans may be contaminated

Considerable experimenting  has
been carried on by the Dairy Division
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In regard to sterilising cans, Bactenia
counts were made from cans receiv-
Ing ordinary washing and rinsing,
The results showed that the cans con-
tained from 800,000 to 18,000,000
bactenia por cuble centimeter, with
an average of 4,600,000, To 10 gal
lonw of milk put into one of these cans
there would be added more than 100
bacteria per cuble centimeter, as an
initial contamination from the can
alone; that ds to ¥, that is the
loast number that would be added.
With u little  stowming these same
cuns  could rendered practically
sterlle,

One dealer who had recently in-
#talled & modern washing machine
Lad some tests made by his
bacteriologist on the results obtain-
ed. From the preliminary tests made
less than 200,000 dacteria were found
to the can and no undesirable types.
Before the machine was installed,
counts from the old one, which had
A much leew efMclent steaming device,
ran a8 high as 20,000,000 bacteria to
the can and some were undesirable,
Ot sourse the large dealer must have
o, machine that will do good and rapid
work, but the maln result to be ob-
tained is & clean, sterile and dry can
rogardloss of the machine used. The.
maln means to sccompligh this is
thorough ocleansing with washing
powder and water, rinsing, steriliz-
Ing with Mve steam, and rapid drying,
then cover the oan and keep it from
contamination.~U, 8. Dairy Division.

What Experts Are Saying

HERE should be cooperation be-
lenn instructors and creamery

men In establishing cream grad-
Ing In Ontarlo, That is the way it
started In other provinces. To be
efficlent, however, grading must be
honest, not different premiums in dif-
ferent distriots nccording to the com-

an

petition.—~Mac Robertson,
©o., Ont.

For nine years we have been grad-
ing on flavor and paying a premium
of five cents per pound of butter fat
for the best cream. The result has
been an improvement in the quality,
~—Mr. Duncan, Toronto, Ont.

We have screens all over the fac.
tory to keep out flies. We have a
swatter inside for every man. There
is no time that a swatter should be
more used than early in the seasom.
It keeps down the fly plague of the
later and warmer months wonderful-
ly.—B. A. Reddick, Manager of the
Dominion Dairy Station, Finch, Ont.

Cleanliness from start to finish is
the greatest essential in the making
of good butter. Fresh cream should
always be cooled before it is added to
what has already been collected and
this cream should be well stirred
every time fresh is added. When put-
ting cream in churn it should be
strained through a perforated dipper.
One cannot learn the art of butter
making by reading or seeing it done,
It has to be learned by experience
and by using a certain amount of your
own judgment.—Mrs; A. Thomson,
Wellington Co., Ont.

We say our cheese Is getting better
each year. By this we do not mean
that the best cheese s Improving,
but that we are receiving less and
less inferlor cheese.—G. G. Publow,
Chief Dairy Instructor, Eastern On-
tarfo.
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Hastings

Drinking places of the cattle should
receive attention. Ponds should be
cleaned out at the proper season,
bogey corners fenced off and all steps
taken to secure a clean and reasom
ably pure sapply of drinking water.

Prevention is always better than
cure, and it will save endless worry to
keep dirt out of the milk, rather than
to strive later to get the better of the
troubles which it will set up.

A High Grade Home for a High Grade Herd
[ The Het Loo Herd at the W. J. Shaw Stock Farm, Newmarket, Ont.

In purchasing the Het Loo herd we believe we got the best blood obtainable.
bination. At the head of our herd is PONTIAC KORNDYKE HET LOO,
Here are a few of the outstanding individuals in our herd with thelr reco:

|

daughters.

Het Loo Clothilde.

We got type, quality, blood and production—an invincible com-
who Is unexcelled in type and breeding, and we have fifteen of his
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home. A visit will repay you.

We extend a very cordial Invitation to all who are Interested in Pure

e

The new home of the Het Loo herd. The splendid barns on the W, J. Shaw farm at Newmarket, Ont.

VISIT US WHEN AT THE EXHIBITION

reds to vieit us at Newmarket and see the Het Loo herd in their new
Manhard will be at the cattle barns the leading days of the show, and will make arrangements for
parties to visit the herd. Metropolitan car stops at the farm at Mull ooks,

W. J. SHAW, Prop., Newmarket, Ont. Gordon H. Manhard, Mgr.

Mildred Pietertje
Abbekerk.
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