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RTTf*. Carelessness on the part of either the cream gatherer or the butter

^M -iP®'**
»» calculated from the oil test ; while the actual and calcnlaSyields will correspond closely if all parts of the work have been c^refuSj do^

Where wide differences 03cur on account of carelessness on the part of some

nL-iW Tl °^
*i' ,«r«»'°-8*J»»«''e's. it iB advisable for the butter-makeMf

c^areleis^ess
^" ''^'''"' '°''' °' "^*" "^P'^''^^'^ '^ ^''^^ to l^aL the

OARE OF MILK FC^ OHEESE FACTORIES AND CREAMERIES.
By J. H. FiNDLAT, Instructor in Home Dairy;

.n^'w!''°^'
"^°"''* ^""^^^''^ Sreat care in the handling of milk supplied to cheeseand butter fac ones. The cows should be kept in clean, light warm and ^1?ventilated stables during the winter. Food likely to tain the mTlk Th^^fdrilbe fed a anytime. They should have access to pSre water and salt at «]l ttrr

°

The cow's udder should be brushed with a damp^cloth or with a so brush beZcommencmg to m.lk. The milking should be done with clean dry hands Ln^

The main points to observe in caring for milk are

:

1. Immediately after milking strain through a fine wire and cloth strainer
2. Remove the milk as soon as possible to a place where the air is pure
3. Aerate by using a dipper, by pouring, or by an aerator.

r..iJi
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^^t
°*,?^*.'" *°** morning's milk separate as long as possible Use

Lfa^ra'r/vernigh?"
'"'^°^' ^ ' P°^^ "°^«'-^ *<> ^°'d -htl\ ^^

niahp; FrUi T T^ '""''. ^^^ *''!f^««-'»aking. unless when holding Saturdaynights and Suaday morning's milk until Monday. In hot, muwy weather orat any time when it is likely to be over-ripe, milk should bec3 '
°'

6. Cool milk for the creamery to 60° or below after aerating.

1 *.•
^
J ^F^^^"}

t'',? milk from rain and sunshine by having covered stands wWKlatticed sides to allow a free circulation of air around the Lfk can or pJus
8. Wash all cans, pails, etc., immediately after use. in warm water tha,.with scalding water

; and where possible, steam them. Wash cl^Jth^tLfor^creamery wherever practicable.
^ asn cans at the factory

9. Do not return whey, sour skimmilk, or buttermilk in tho milk can.

Oare of Crkam for Cream-Gathering Creamery.
Either deep setting in ice water or the hand cream ser -4tor m^„ k« j

in creaming milk for the cream-gathering creameir Cr^L7rn ' TI ^^^
o^HB should be placed in cold waL and L k:rsweet uShe"?rivt'earfofIt.

. Owam from the hand separator ought to bj cooled to the temperature of thicream m the can before it is mixed with the older cream in oX to n,^vS>
rr'^^7^^1.;-^_<*_!-

"^^ly *°.-" i' the warm creamrmlLVn^Z*
"u\ ^J^^^YjI " F[«vip08 BBimmmga. At each addition of fresh creimVh-whole should be well stirred to insure uniformity of test and to «^eS

<«


