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souring, and that there ia a growing demand for such 
butter. However, the work la In an experimental stage 
na yet, and we do not feel ^Ike saying too much about 
It at present. H. H. DEAN.

Ontario Agricultural College.

of the colored man talking with his lawyer, who the hands of an ignorant or a dishonest person it 
was consulting him about the crime he had com- becomes a menace to public welfare ; so is t ho
mitted. The lawyer remarked : “ Why, they can- water content of butter. We have a number of

But the colored large creameries that hate carried the moisture 
business to such an extent that they have 
only injured the quality of their butter.

Every loss that maker who gets 30 or 35 per cent, overrun is pun­
is sustained in manufacturing this kind of cream pet rating a fraud on the public by selling a sur­
is a great injury to the dairy business. plus of moisture for butter, or more water than

the law permits. Now, on the other hand, i do 
not advocate any extreme dry butter, as I believe 
butter that contains 14 or 15 per cent, water will 
usually possess more flavor and show a better col. 
or than butter that contains 7 or 8 per cent. 
Butter is intended to spread on bread, so it must

not put you in jail for that.” 
man said : “ My Lord, man, I am already in jail.” 
When this flavor is already in the cream it cannot 
be removed by pasteurization.

seri- 
I he

Quality and Quantity of Butter.
l’rof G. L. McKay, before Western Ontario Dairymen's 

Association.
DENMARK PASTEURIZES GOOD CREAM.

MAGNITUDE OF THE UNITED STATES 
DAIRY INDUSTRY.

Denmark has made a great success with pas­
teurization because they have followed the method 

In discussing the quality and quantity of but- of pasteurizing only good cream. Their system
is practically the whole-milk system. They skim 
milk that contains a uniform amount of fat from 
day to day, pasteurize the same when it is sweet, 
cool to a certain temperature, and use a certain 
amount of starter. The result is a uniform prod­
uct. which is much desired by the English mer­
chant .

ter, I realize that I have two important items to 
deal with. Very few have any conception of the 
magnitude of the dairy industry of the United 
States. The 
about $700,000,000. 
put of butter alone is nearly $300,000,000, which 
is a little more than 5 per cent, of all our agri­
cultural products. Butter, considered as a crop, 
is exceeded in value only by corn, wheat, hay, for­
age and cotton. More than half this amount is 
produced in seven States, while general agriculture 
is carried on in practically all States. The an­
nual value of the dairy and egg production of my 
State (Iowa) is greater than all the gold ard 
silver produced in the United States and Alaska. 
The consumption of butter is constantly on the 
increase. Ninety-four per cent, of our butter is 
consumed at home, leaving only 6 per cent, for 
export. With our constantly increasing popula­
tion, it is only a matter of time, if the quality 
is kept up to the standard of extras, until we will 
be compelled to import to supply local demand, 
unless we greatly increase our output.

H
necessarily be plastic.
A 14-PER-CENT. WATER CONTENT ADVISED.

The Danish butter has been held up to the rest 
of the world as model butter. We find, for a 
number of years back, that they have been con­
stantly increasing the moisture content of their 
butter ; so much so that the English merchants 
have complained lately about it. When I visited 
the English markets in 1901 I heard no com­
plaint against the Danish butter in this particular. 
In 1895 we find that the average water content 
of Danish butter was 13.70 ; in 1896 we notice a 
slight decrease, 13.68 ; in 1897 the average was 
13.79, a slight increase ; and in 1898 it was 
13.93. In 1899 we find it is 14.06, and in 19UU 
it was 14.09 ; in 1902 it was 14.52. 
find that up to this date there has not been any 
complaint against Danish butter for excessive 
moisture content. All countries seem to have 
fixed about the same standard for water content, 
namely, 16 per cent, as a maximum. Now, 
advice to makers would be to endeavor to in­
corporate 14 c<r 14i per cent, water. A 14-per­
cent water content would give yo-u an overrun of 
about 21 per cent, and allow you a little for 
waste. You can add about one-fifth of the water 
content of salt, or, in other words, the water in 
butter will take up one-fifth of its bulk m a sa­
turated solution, or butter containing 15 per cent, 
water will stand 3 per cent, salt in the finished 
product. Three per cent salt suits the average 
American market well. This much salt can be 
incorporated without the butter being gritty or 
seeming oversalted to the taste A medium-high- 
salted butter is less frequently attacked by mold, 
as salt is an antiseptic.

value of the dairy products is 
The total value of the out-

It is not so much the superiority in qual-

So we

:
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QUALITY BEFORE QUANTITY.

The greatest danger menacing the dairy indus­
try to-day does not come from oleomargarine, but 
from the ranks of the creamery men themselves— 
those who have placed quantity above quality. De­
ceit and fraud have never yet succeeded in build­
ing up an honest industry. Many of my audience, 
no doubt, remember the time when cheese at Lit­
tle Falls and Utica markets sold for a premium 
of 4c. to |c. per pound above the Canadian cheese. 
To-day the Canadian cheese have a reputation in 
the English market that cannot be wrested from 
them as long as justice and right can control their 
output. This great change was brought about 
by some selfish scheming individuals in the Unit; d 
States, who placed on the market skim-milk cheese 
and filled cheese and branded them as full-cream 
cheese. This resulted in English n erchants re­
garding all cheese from the United States with 
suspicion. This was a case where the innocent 
had to suffer through no fault of their

We find in the West and Central West that the 
whole system of buttermaking has been practically 
changed in the last four or five years, 
individuals have been seized with the desire to 
control the great industry of the country. The 
result is, the quality of butter has deteriorated so 
much that it is seriously affecting the consump­
tion of butter. There never has been a time 
when good finished products could be made out of 
P°°r, decomposed raw materials, and the same is 
just as true in buttermaking as in any line of 
business. The sooner the milk or cream is manu­
factured into butter or cheese, the better will be 
the quality of the finished product every time.

What gives butter its selling value ? 
the body, or always the appearance, but it is 
flavor.
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HIGH SALTING SEEMS UNDESIRABLE FOR 
STORAGE BUTTER.

;

It would seem, from investigations that are be­
ing pursued by the Dairy Departments at Wash­
ington. 11. C , and at Ames, Iowa, State College, 
that the high salting of butter is not desirable 
for storage purposes.
that millions and millions of dollars are invested 
annually in storage butter, there is practically no 

i,„ ,h. u i ,, ., . .. .. information available on the making of butter forh t 1, \ gutter as it is its uniformity, storage purposes and the best temperatures for
that gives it the standing it has in the English kpp|lin ]t m ld stora£r„
tionkbv AmerfcanebuttertCm idr KXP°Si" "ork that we are pursuing in connection with the
tion by American butter, made from raw cream 14 , .. . , . „ ~in thn pnm.ofifin f , n’ 8 r . , I >epai tment ot Agriculture, of Washington, D. C.,in the competition for the grand prize. I believe , imt xv<> ,v,ii Kn „ rw,0,x • „ . 6 , ' , r . *

f„r"he°La™ 32S*«: cnTr.™ “'7"' ** «I»'™"*" =",.ed

is (hat (he ritv ,,f , , , "n Ames a few years ago, that butter salted
their hiilk come from the stable and befcL^ o ‘'B/B had a tendency, after standing a while in 
the putrefactive group. ’ !'°'d s <>rfRe' to show a cheesy flavor, while but-

& tvr salted heavily showed a fishy flavor. l’hesc
experiments were carried on where ice was used 
for refrigerating purposes, hence the temperatures 
were not 
was used

is
own.

Thos. Ballontyne, Stratford, Ont.Il Notwithstanding the fact
President Western Ontario Dairymen's AssociationA few

I believe, from the

It is not
By pasteurizing to extreme high temperatures, 

the same as they use, these germs are destroyed 
before they produce serious defects I hen, by 
using a good commercial starter, they are able to 
control the ripening of their cream and produce a 
uniform article of butter.

This quality causes butte#1 to sell higher 
than lard, tallow, or any of the other fats.

i'

so low as when artificial refrigeration 
A few weeks ago I had the privilege 

scoring some 20G samples of experimental but­
ter. I he different tests had been packed from the 
same churning, 
to after considerations.

PASTEURIZATION LITTLE BENEFIT TO 
OVERRIPE CREAM.

Where cleanliness and care are observed.
Lord Almighty seems to have placed in milk all 
the necessary ingredients that go to make up good 
flavor in butter. Where cream is kept in an un­
sanitary place from three to six days, as is some­
times done by farmers who ship to central plants, 
the flavor of the butter is serfously injured, and 
cannot be fully reclaimed by any method, 
great deal has been written about pasteurization 
of such cream. When scoring butter, and observ­
ing it in different places, I have

the
PRIZES TO MILK HAULERS FOR REST MILK 

We have one large, full-milk creamery in 
State where the maker, who is 
bright fellow 
who brought in th 
suit was

it any defects occurring were due 
In every case where but- 

tei had been kept Hi degrees below zero the light- 
salted butter showed up about as fresh and sweet 
as tiie day it
butter lias a slight fishy flavor.
I Dpt a t

so
our

an exceedingly 
offered prizes to the milk-haulers 

best grade of milk
a rivalry of patrons on the different 

routes, which proved so beneficial to the 
that this maker won first place,
St. Louis Exposition World's Fair

was made while the high-salted 
When butter was 

Hi degrees below zero, it scored from 3 
I points higher than that kept, at 32 above.

The re
A

creamery 
twice, at ih,.

to
In fail 
points.

in some cases we find a difference of 6on his but l n
He was finally induced to go to another creatin' 
with a raise of S2f> per month 
followed him

come to the con­
clusion that pasteurization is of very little benefit, 
if any, to old, stale, overripe cream. It is true 
that high heating will drive off some undesirable 
volatile gases, but at the same time there is 
danger of producing other undesirable flavors in 
such old cream. I have a tub of butter in my 
laboratory that was sent in by one of our large 
central plants to be inspected. The sender stated 
that they had lost thousands of dollars during the 
past summer, owing to the peculiar flavor 
butter possessed. This flavor is called a metallic 
favor. The writer stated that they had never 
been troubled with this kind of flavor until thev 
began pasteurizing old cream. I have informa­
tion from another reliable party, who operated a 
•ential plant, confirming the above statement from 
h.s own experience. Some people have an erron- 
i our idea that pasteurizing is 
defect s in

i \ Ite question of air spaces being left in pack- 
'1 ”’'s is ‘receiving special attention in our experi-

1 ''mg on the I cepiing quality of butter.
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I he maker who
samewas also able to kee|

high quality of butter, owing to the excellent milk 
furnished by these educated pat 
the farmers ( o- opera t i ve Creamery at Arlington 
Iowa

up tile
nml indications are that it has a serious

I referruns. i ,
CONTROLLING overrun.So we find the (la or of but ter depend

a very large extent on the k nd of milk 
furnished bv the pat 
sible for

e butors thaï control the water content of 
me temperature of (burning, thickness of 
■''mmnt of cream churned at a time, con­

flit ion of churn 
A thick

'ban a thin
v\ nrds.

I, i
«or iti am 

it is [vos
a poor maker to spoil the best kind 0f 

or cream.

Of course.ions. 1
the mg and working of butter in water, 

cream will give a higher per cent, of over­
cream, under normal condition:

milk

runCONTROLLING fill: moisture con i i a i
•Judging from the number of letters I 

the subject of churn 
tit y seems

I hert in a rreani containing 40 or 1a 
you a larger overrun than 

•ream. unless you use some 
hanging 1 he natural conditions

receive <>n In 'j>‘T
overrun. 1 he quest ion of (jam 

import ant quest ion v
creamery,non to-cla.v I have been severelv •„ 
su red, particularly m the East, for issuing a bul 
elm on the methods controlling moisture 

hrm h.liever that 
tin.

-■> per rentto be I M f-
el? The reason why a thick 

you a greater overrun is undoiibt- 
flo formation of the butter granules. 

i «’am the 
■ml somewhat.
'h i v '-n t ogether

miming
m Will give 

ill "illy due i o
butter In i he Phi, k

i , I MS,
gun is n, ;i

hen rightly used, but in

for all
not de­

in de 
the

a panacea 
East euriza t ion doescréa m. 

■troy the flavor that 
composed cream

but t in-, 
maker 
se-e 1'i'ts pertaining to 
is a very useful artie-ta

1 am ais ev cryalready present 
h,,t if does largely destroy

Hml produce this flavpr.
granules gath<>r irregular 

oblong in shape, and the fat 
so firmly as in a thin 

il has been thoroughly demonstrated in

should be ’Ughly posted on all the
1 i’e butter business. AWi ■
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