
120 THE FARMER’S ADVOCATE. FOUNDED 186
curdled the casein, enclosing most of the fat 
tained in the milk, some of the other milk solids, 
and a proportion of the water of milk. The feed­
ing value of whey is largely found in the fat and 
solids not fat. 
stituent is milk-sugar, which, when milk sours, is 
changed into an acid, known as lactic, 
the latter has little or no direct food value, it 
seems to exert a beneficial effect upon food di­
gestion in older animals.

the dairy by-products are more valuable 
In tests made at West­

ern Ontario factories, it was found that whey un­
pasteurized contained from 1 to 1.7 per cent, 
lactic acid; whereas, whey pasteurized contained 
but .4 per cent acid, and in some cases as low as 
.25 per cent.

There is another beneficial effect of pasteuriza­
tion, in that it prevents the fat separating from 
the other solids and the liquid, thus insuring an 
even distribution of the fat contained in the whey 
among all the patrons, and preventing that greasy 
mess in the whey tank, or in one or two patrons' 
cans, which is an abomination to those who have 
to wash tank or cans.

pounds whey, if the butter sells for 25 cents per 
pound, and 42 cents if 30 cents be received for 
the butter.

con-
Udder and Its Affections.

(Abstract of a paper prepared by Dr. F.These facts may very well cause 
farmers and factorymen to consider carefully 
whether or not it pays to manufacture whey but- 
ter.

L. Russel!,
University of Maine, and given before the Maine 

Dairymen’s Association at Dexter.)Of the latter, the chief con-

First describing the structure and function 
the udder, Dr. Russell divided its diseases into 
two classes—local, which affect no other part 
the cow, and general, in which the udder is onh 
one of the organs affected. Touching the first 
class, the following, with their remedies, were con­
sidered : Warts are not serious, though sometimes 

and if they bleed at time of milking 
are decidedly objectionable. A little grease after 
milking will cause them to disappear.

Sore teats are frequently caused by exposure 
or by the teeth of the sucking calf. A little 
vaseline applied after each milking, when the 
trouble first begins, is often all that is needed 
the more serious cases yield readily to oxide of 
zinc ointment in place of the vaseline.

If a cow is such

While Ol1 he estimated cost of pasteurizing whey at the 
cheese factory is from 50 cents to $1.00 per ton 
o! cheese. Considering the enhanced feeding value 
of the whey, the reduction in risk of spreading 
bad flavors and disease, and the greater ease with 
which tanks and cans may be cleaned, we strongly 
recommend the cheese-factory managers of Eastern unsightly, 
( ntario to make the necessary provision for pas­
teurization of whey during the season of 1909.

For j oung stock, how­
ever,
without the lactic acid.

How a Prizewinning' Herd 
Handled.

was
Being unable to attend the Western 

Dairymen’s Convention, owing to sickness
Ontario

in his
family, Mr. John W. Cornish, of Harrietsville, 
Middlesex Co., winner of first prize and 
medal in the cteese-factory patrons’ branch 
dairy-herd competition, sent Secretary Herns the 

as to how his herd had been

a hard milker that she is 
valueless to the dairyman, or if in the case of a 
heifer the upper valve is too rigid or is closed bv 
a membrane, the teat bistoury should be used 
to remedy the conditions. It. can sometimes be 
!*u advantagT m removing an obstruction in
the duct of the teat. In the latter case it is 
sometimes necessary to use a milking tube until 
the quarter is dried off, when the obstruction can 
be cut out.

silver 
of theFEEDING VALUE OF WHEY FAT.

During the season of 1908 we conducted rather 
extensive experiments at the O. A. College regard- following notes
ing the whey-butter question, details of which can handled during the season After thankimr the 
be found in the annual report of the College. In President and Directors of the As«=oei„ti™ «■
conjunction with the Animal Husbandry and Farm the verv satisfarw! Association for
Department, we carried on a series of experiments handled^ he r 1 Wh‘Ch they had
to ascertain the relative feeding values for hogs naadlcd the competition, he 
of whey containing an average of about .25 per herd consists of eight grade Holsteins,
cent. fat. and similar whey from which the fat one of which is a three-year-old heifer. Three of 
had been practically all extracted by means of a r?ly c,ows freshened in March, the other five during
cream separator. April and the first week in May. About three

Prof. G. E. Day has kindly furnished the fol- "’ee,5f before freshening I gave a ration consisting 
lowing summary of the results with pigs : OI sllage> straw or clover hay, and about

" Eleven pigs were fed ordinary whey and °f °at choP. with a little oil cake added
meal, ten pigs were fed separated whey and meal cou*7?e’ the ^rain ration varied, according to the
and twelve pigs were fed water and meal, as à colldltlon °f the cow. After freshening I in­
check group. The meal consisted of ground bar- creased the Krain ration to three or four ’ quarts
ley, frozen wheat and middlings. The experiment per cow- at the morning and night feeding
lasted 120 days. continued the silage and clover hav

” °n ordinary whey, the average daily gain \vere turned out on
per^pig was 1.16 pounds ; for separated whey, duced the &rain to
1.01 pounds; and for meal alone, .7 pounds.

" The feed consumed 
ordinary whey 
and 747

Fistulas

nnlkers are often affected with bloody milk. This 
condition is due to the rupture of small blood

P,Ulling down on the odder when milk­
ing is likely to aggravate it. The trouble may 
result from swollen or injured udder, or from 
abrupt increase of rich food. Sometimes it is

thC C°W to go dry- but usually re­
stricted diet and careful milking will lead to re­
covery in from three to ten days.

In the case of torn

proceeded :

:

a pint
Of

and
until they

grass, from which time 
one

, « nr cut udder, the wound
mafhe^t v® thorouSMy disinfected, when stitches 

ia> be taken near together to close it 
infectant must be used 
is healing.

re-
or two quarts per 

arid changed to bran or shorts in place of 
chop. oat A dis-

as a wash while the wound 
... Superficial wounds mav be treated

with creoline or zinc ointment.
In the

per 100 pounds gain for 
269 pounds of meal “ 1 ,had „half an acre of Hungarian grass con- 
whey. For the sep- Zf'!'.ent the stable for green feed during the drv

arated whey, it was 2U7 pounds meal and 774 ln summer- I commenced feeding it as
pounds whey. For the group fed meal alone, it S®°” as u began to head out; always fed in the 
required 430 pounds meal. stable morning and evening.

“ From these figures we deduce that, if the until my c.orn croP was available,
value of separated whey be represented by 100: cora morning, and roots at night,
the value of ordinary whey would be 125 or 25 Another point that is
per cent, higher. ’ salt and water one’s

“ 1 may say that, in this experiment we 1 salt mine three times 
found an abnormally high feeding value for both durlng 1 
kinds of whey, and the only reason I can give for always 1
this state of affairs is that we fed a very small lng’ and
proportion of whey to meal. On an average, we COW 
fed hardly two and three-quarter pounds of whey 
for each pound of meal, and it is a well-known 
fact that, where small proportions of dairy by­
products are used, they give a much higher feed­
ing value per 100 lbs. than when they are used 
in larger quantities. As whey is ordinarily used 
a much lower feeding value per 100 pounds'would 
be obtained. In our experiment, however 
were anxious not to have any of the pigs put off 
then feed, and consequently we kept the whey 
down in quantity. Though the results show a 
higher feeding value for whey than 
same time

was
pounds of

Iff
„ , ,case of congested udder, which is liable 

to affect heavy milkers just after calving careful 
tieatment is necessary or a valuable cow may be- 
laxatiparmaaontly injured. The feed should he
be hathè,ia?d t\°° abundant; the udder should 
be bathed frequently with hot water and rubbed 
a long time with the bare hand. Camphorated 
oil may sometimes be applied to advantage 
can be accomplished the first 
possible later if neglected

E
This feed lasted 

We then fed111

■C < -1 very important is to 
cows often and regularly, 
a week, and always water 

warm weather three times a day. We 
at the same hour night and 

ve the same

-
More

day or two than is 
Some of theat first.

more serious cases require daily doses 
of saltpetre and 20 to 30 

In the second class 
placed milk fever, 
pie and contagious 

Milk fever has lost 
recoveries are the rule, 
in filling the udder with 
the cow

morn-
sameperson milk the of an ounce

drops of aconite, 
of diseases. Dr. Russell 

pox, tuberculosis and sim

1 always send the laziest man on the farm
nlbT Vh® ^°WS_I generally go myself. I never 
allow the dog to accompany me, as I believe bet-
catt!eSK rS WlU be Secured by slow driving of m
cattle before milking. The more kindness 
bestow upon your herd, along with 
ing, the better will

cow
garget.

most of its terror, for
The treatment consists 

sterilized air, after which 
may be expected to regain her 

condit'on in from eight to ten hours, 
ft ole bed and

now
you 

proper feed-g

A- M

your herd results be.” normalwe , A comfort-
rnw , , , "arm clothing are desirable for the

th,!
f iled with milk until the calf is
days old.

Uses for Ice on Farm.
Among the uses for ice 

mentioned :
on the farm partially 

three or four
may benormal, at the 

I think that the method of feeding 
should not affect the comparison of the two kinds 
of whey.”

I 1. To put in tanks of 
cans of milk

water for cooling Cow

it is not usually considered „ a ° ' and

Kr ks 'ir r

more or gr°Whe filled while 1m, th uholp fldarter may
It is of course 1R normal in appearance,he destroyed ’ U ^ f°°"' and the cow must

that'Vh^d'8 °nC °f th'“ most troublesome 
'fiat the da in man has to
mildest form it
of milk from

t he
as soon as milked, 

broken into small pieces, 
more rapidly, because it melts

2. To cool water for raising the cream on 
milk set in deep cans, by gravity lCp is >i 
a necessity for this form of creaming milk ^ 

d. r or cooling cream as soon 
separated with a cream separator 
Most of the troubles in cream-gathering cream 
cries are caused by patrons neglecting to cool th 
cream at once after separating ,, the
to stanrt ,„r «ÆÜ US

sours quickly, and usually develops a bad

If the ice be
DIFFERENCE IN VALUE OF

SEPARATED WHEY.
,nz^SSUming that bve hogs are worth $5.50 per 
100 pounds, and that the meal cost $1.50 per 100 
pounds, we have a value of 18.2 cents per 100 
pounds, for ordinary whey, and 13.4 cents for 
whey from which the fat has been extracted-a 
difference of 4.8 cents per 100 pounds in favor of 
the whey containing the fat.

This means that in

it will cool thetf-q ORDINARY AND milk
more rapid!v.;

as the milk is 
on the farm.

Hard,1
a factory where the fat is 

separated from the whey, or where the fut rises 
to the top of the whey in the tank, and is prac­
tically lost for feeding purposes, that the loss in 
feeding value is nearly five cents per 100 poundsE

weaetherPeriAhn?"K househo’ld'“nE^slues"1^1

tofk^re hous,^,r'a,s'-'amerf because" ,u ‘Tàck V,!®

otherwise would be' vnluabl/ human Riod" ^ 

tor making cooling drinls i.Wh.lo it is an error to pm„- tv cold "iTT" 
°nes .esophagus, ., r„ol (1|.j„k ,n , , ,'""n

«‘xwpt ionally al\\ a\ s refreshimr "’‘either is
11 '■ ! h it ! he

diseases 
In its

and contend with.in hot manifests itself jnTIIK WIIEA 111 FT 1 R CM ESTIOX. 

I.ookmg at the whey butter question 
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made at the < ). \
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........... ""»■.-?* -S
^iisoandad tu p so< i ot ion almost entirelyThe cou. „ ,)e sti|T nn„ ]a wit|\
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hirv of the

1 pounds w hev
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at 20
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