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We the question of the temperature of 
cow houses was looked into. The aver­
age temperature was about 58 degrees 
F. and this may he regarded as a suit­
able figure. Some authorities assert that 
a temperature of 63 or 65 degrees is 
more conducive to a large flow of milk. 
Were it possible to maintain a um- 
form temperature of 03 degrees the cows 
might perhaps give more milk, but un­
der ordinary conditions this is impos­
sible. The general tendency of sud­
den changes of temperature seems to
be to lower the yield of milk and the 
percentage of fat in the milk. To keep 
them at a high temperature is verv 
forcing and if a machine is forced and 
overstrained its life is correspondingly

SOME USEFUL POINTS
The experiments carried out in Scot- 

land and alluded to above brought out 
a number of point, wbtrh mtghtwell 
be l'orne in mind by Canadian farmer,.

Cow, should not be lept too long 
on one particular ration, good though 
it mav he! and the ford -hould consist 
of a variety of material, rather than 
anv single one.

A sufficient ration must be given for 
the maintenance of her body and the 
production of milk. It is false economy 
to .allow a cow to produce milk at the 
expense of her own body

Cows should not he fed on a fixed 
weight of food The quantity given 
should he regulated according to the 
size and milking capacity of the animal.

Quick and clean milking is essential 
to successful milk production.

There are great natural differences 
in milking capacity in individual cows, 
and breeders should give much atten­
tion to the -.election and breeding of 
the right type. A W S

J*
The Care of Milk for Cheese-Making
By G G. Publow, Chief Instructor 

for Eastern Ontario
The two main factors which are 

necessary ,n the care of milk for 
cheese-making are: absolute cleanli­
ness in everything with which the 
milk comes in contact, and tlic cool­
ing of the milk to a temperature that 
will check fermentation and prevent 
the milk being over-ripe when it 
reaches the factory. For unless milk 
is delivered in a clean, sweet condi­
tion the greatest amount and the best 
quality of cheese cannot be obtained 
therefrom. I am satisfied that if the 
patrons realized the amount of loss 
that is sustained through improper 
care of the milk, not only to them­
selves but to all those connected with 
its manufacture and sale, they would 
give the subject much more thought 
and consideration than they do.

OBSERVE THESE
The following are a few points, 

which, if carefully observed, should 
lead to the milk being in a fit condi­
tion when delivered for manufacture.

(1) Only milk from healthy cows 
should he sent. The cows should be 
supplied with an abundance of suit­
able food and pure water and should 
have a free access to salt.

(2) The sides, udders and teats of 
the cow should be clean.

(3) The milking should be done in 
a place that is free from foul odors 
and dust. The hands of the milker 
and all utensils with which the milk 
comes in contact should be perfectly

(4) The milk should be strained im­
mediately after milking and cooled to 
a temperature of at least 7° degrees 
Fall. During the process of cooling 
the milk should be stirred.
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It Will Pay You
to let us tell you more about the labor-saving, money­

making features of the Easy Running

EMPIRE
Cream Separator.

There is no separator like it—none that 
will make so much extra profit for you.
Ami all wo usk of you is that you let us 
show you some of its many ail vantages 
before you buy a separator. You can­
not look at its extreme simplicity of 
construction, its fexv parts, its little fric­
tion. and mile how easily it is kept clean, how 
strong and durable it is, how little iberc is 
about it to get out of repair, and not make up 
your mind that It's the separator for you.
Don't make n mistake In buying a separator.
Get the one that will do the best work for 
you, cause von the least bother and last the 
longest. That's the Empire. Wedon'task 
you to take our word for it, but we do urge 
upon you that you owe It to yourself and your 
own I lest interests to investigate its merits.

Ouragent will lie gla<l to show you—amt the showing <-osi*

Send lor Catalog.
EMPIRE CREAM SEPARATOR CO. ol Canada. Ltd., 

TORONTO. ONTARIO.

THE NATIONAL 
CREAM SEPARATOR
Holds first place in the Dairy Schools in Official Skimming Contests ; 
a Leader and Favorite among the farmers; wins first honors; sells 
without Diplomas and Gold Medal Ornaments. Manufactured and 
guaranteed by the Raymond Mfg. Co. of Guelph, Ont.

The T. C. ROGERS CO., - GUELPH, ONT.
Wholesale Agents In larger part of Ontario and Quebec.

1\/HV buy wooden 
Will Buckets and
---------------- Tubs when
you can get

E. B. Eddy’s

Fibre Ware
articles, which last so much longer for propor­
tionately less money.

TUBS

Can be had In

PAILS. WASH BASINS, 
MILK PANS, Etc.
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