808 (12)

FARM AND DAIRY

August 1, 1915,

EGGS, BUTTER
and POULTRY

For best results ship your live Poultry
to us, also your Dressed Poultry, Fresh

Dairy Butter and New Laid Eggs.
cases and poultry crates supplied.
PROMPT RETURNS
Established 18954

DAVIES

Toronto, Ont.

WANTED

A Firet-Olase Dairyman. Must be wel
acquainted with icecream making,

Eg;

The
Wm.

Co.

conde ising plant
quired.  Apply, stating
salary expected, to

experiences an

THE CRYSTAL DAIRY CO., LimiTed

NEW WESTMINSTER, B.C.

Ltd.

pas
teurization of milk and operating milk
Best of references re |#

| .

Creamery Department

Butter makers are invited to send
ocontributions te this department, to

to_ bt

(3

will not test as highly as the same|cream that we can hope to r

: lize
cream would have tested before it had| full effect of 4 good starter, gla.
become sour. This assertion has been|full effect of a poor starter "
used quite freely as an argument| Aeration of cream durin, astens

that it is in the patron’s interests to|ization is one of the most
keep his cream sweet, and thereby|steps in pasteurization. 0
obtain a higher test. In order to as-|pass off by agitation and ae
certain what truth there is in this|such odors that, firstly, affec

argument, have tested several ma, and, secondly, the flave

Why Rich Cream

One of the adv
tnifugal cream

ntages of the cen-
parator over the

the opportunity it gives the farmer
to skim a cream of any desired rich-
ness. A rich cream is a distinet ad-
vantage to both the farmer and the
buyer and a standard separator will
skim a rich cream as efficiently as it
will skim a thin cream. The benefits
a farmer will receive from skimming
rich cream are

d| 1. More skimmilk is retained at
the farm
2. There is a smaller quantity of
cream to cool
3. Fewer cans and utensils for

transporting the cream are needed

GASOLINE ENGINES

1) te 50 H.P.
Stationary Mounted and Traction

WINDMILLS
Grinders, Water Box,
Frames, Pumps, Tank

GOOLD, SHAPLEY & MUIR CO., LTD,

Brantiord Winnipeg Calgary

4. There is less bulk to transport
The benefits of a rich cream to the
cream huyer are:
1. Less vat capacity is needed for
storing and ripening
2. Fuel is saved in heating, and ice
in_ecooling the smaller bulk
3. The cream can be churned at a
lower temperature and thus improve
the texture of the butter, as well as
save losses in the huttermilk
1 The maker can use more starter
and thus better control the flavor of
the Lutter.

Why we Should use Scales

T. F. Singleton, Asst. Chief Dairy

Instructor, E. Ontario
The sample used in the Babeook
test should be a definite weight in all
nases; either nine grams or eighteen
grams. This cannot be obtained with
anv pipette as the weight of cream
delivered by a pipette from time to
time or from sample to sample, will

FARM FOR SALE

I am offering my
effect & quick sale
of my continuing farming longer
m stly a clay '

cultivation 5 wi
there are two sets of farm

111 health does not
The

as originally two farms and
b

dingson the place.
ellently

d Dairy recently, a
seoured o high” placing. 3
trom the village of Keene, where are chiirches,
schools and railway conneetions. At 870
this is the best snap I know of. 1f not sold, will
rent to suitable party. None others need apply
J. C. TAYLOR ENE, ONT.

0 acre farm for §7,50 to

# | eream
loam, 150 acres of which are under

vary from several causes

The most important of these eanses
is the variation in the richness of the
As the percentage of fat in
cream increases, the specific gravity
of the cream decreases. Cream may,
and in actual creamery work occa-
sionally does, test as low as 13 per
cent and as high as 45 ver cent. The
lower the percentage of fat in the
cream, the heavier the sample which
will be delivered by anv nipette; and
the richer the cream, the lighter the
sample which it will deliver. Mani

+ Economize
on Milk for Calves and
Make More Money

Ralise healthy, thrifty, vigorous
calves at the lowest possible ocost.
You oan do this by using

CALFINE

“The Steckman's Friend
(Made in Canads)

CALFINE is & Pure, Wholesome,
Nutritious meal for oalves. Tt in
made in Canada, and yon e no
duty to par

Feeding directions sent on appli-
cation.

Ask your dealer for Oalfine. If he
does 1o, handle it, send us & money
order for $1.76, and we will send
100 Ibe. to any station in Ontario
We pay the frolght.

CANADIAN CEREAL AND

MILLING CO., LIMITED
TORONTO, CANADA

festly, a pipette which will deliver
the correct weight of a certain cream
will not deliver the correct weight of
a richer or poorer cream

A second cause of inaccuracy in
using a pipette is that it is difficult to
thoroughly rinse it, after delivering
the sample into the test bottle, with
as small a quantity of water as may
be added to the test bottle. Usually
a variable quantity of cream, which
should go into the test bottle, remains
in the pipette. The difficulty of rins-
ing a pipette is largely overcome in
using a nine-gram bottle, the nine
c.c. pipette, and nine c.c. of water
A third source of error in using a
pipette may be the presence in the
cream of gases due to souring or oth-
er fermentations, and the presence of
air  incorporated in pouring the
sample. Of course, the presence of
air and other gases in the sample will
lossen the weight of cream delivered
Ly a pipette. This source of error is
likely to be greatest in rich cream,
as the richer the cream the more will
it tend to retain the air and gases

gravity method of creaming milk is
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results : o
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Oold Oream Warm Oream | Farm Laborers' Excursions — ™
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Profitable Outside Work

Let a buttermaker induce a patron

to raise a piece of fodder corn for fall | Dates, rates and conditions wil
feed. and it is safe to say that the [announced in a few davs,  Con
farmer will think a great deal more|any C.P.R. agent for f

re | ager v full ps
of the huttermaker than he ever did.|lars L
He will first be thankful for the good

advice, and he will also have enltivat-
ed a respect for the buttermaker's
opinion, that he would not have ac-
anired otherwise d when the but-

talks

FOR SALE AND WANT ADVERTISN
TWO CENTS A WORD, CASH WITH om)

FLRS FOR SAT R IN SMITH, 4
R

Ins o)
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termaker bettor care of milk| [eterboro | Well watered

ind cream. the natron is not going to! 3 Ry e Tk, O Joam i ¥
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turn him down as quickly as he would | Ont

if he had no confidence in the butter

; WANTED immedintely, Assistant Buiwl
maker's ability and good judgment k

er. Btate res and experiee.
r0__Jaoues. Winchelsea. Ont

Some huttermakers will say that . Siin
they have all they ean do to talk| POR _SAIE—iron Pios. Pulleys. Belin
quality to their patrons, and some| RAM. Obain Wire Pencing. Tron Pom
ete, Al sizen, verv chean. Rend for la)
may even claim that the amount of | wating what yon want

Th:
hutterfat Waata and Metal Oo' Dot FD "
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does not concern them

produced by their natrons

This is, how Moot Wi

ever, a serious mistake, and it is not Want to buy good fa; it
har o understand that 1f o' patron | [ ARM, seietlo st 2008 T rom vul
is making money from his cows he| == —MANGEL. Box 154, Onleago, fi. |
will be much more interested and itf g oo WAN

will take less urging to induce him | jecond-Hand Mason Butter Mixer &
to produce cream of good quality ahe sondition

BROCKLEBANKS, ITED, Arthur, 0ut}

than it will if dairying is merely con-

sidered a necessary drudgery, and| WANTED—CREAM
the buttermaker who can assist his| fiighest Toronta prices pald for Ore
patrons to produce butterfat more | Aeliverad at any Express et
economically will find that the im-| PAY ALL OHARGES

provement in quality will come much
easier.—Dairy Roecord PAY ACOOUNTS PORTNIGHT|
I0E NOT ERSENTIAL
y Y | Write for particulars.
Objects of Pasteurization | THE TORONTO CREAMERY CO., Lid., T
Martin H. Meyer, Madison, Wis. - e
Our first thought that comes to us WANTED AT ONCE
when we think of pasteurizing cream
for buttermaking 1s to free the cream
as much as possible from undesirable
flavors, odors and tastes, Our second
thought, following the anticipated re-
sults of the first thought, is to pro-
duce a more uniform product of in-
creased keeping quality.
Both of these thoughts are fully re-
alized if all processes connected with |
pasteurization are carefully carried

| FIRST cLASS CHEESE MAKE}
Must apply in person and have pol

recommends as to ability and charsce
Maker will have a chance to buy

factory, which is one of the best in b

ern Ontario. Apply to

MARSHAL RATHWRLL, NAVAN, 0N

$25 Buys a Sureshi!
Tile Machine
either 3 inch or 4 inch iz, oe|

This factor is of greatest influence
when ~the sample is not properly
| warmed before sampling

| There is a common

out

|
impression | §16 T A1 1
among creamery men that sour cream . .4 ¢iorier

By pasteurization the cream is
left practically freed from bacterial |
rowth and is placed in the best con- |
addition of a pure lactic
It is only in pasteurized
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WILLIAM JOY, Bax 278, Nepases
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