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ofl flavored mllk. ‘The exceplivus arv,
vz .

L From leaky eream vats, which
allow foul water to pallute the ereanm.

2 I'rom an unelean churn,

3. From (ajuted salt.

4. Crom hmproperly  prepared  butter
[T

O, I'rom foul well wator  used
sonking tubs aml washing Lutier.

In sume instances the milh hax by
come taintel from the foud consumed
by the cows. However, I have codr-
cluded from carcful comparison of my
many discoveries of foreign flavor of
butter, that by far the larger number of
forelgn flavors foumd in fresh mude
Lutter s duc fo the milk becomiug
tainted after it has been drawn from
the cow, from nummerous catses with o
few of which I very Sumiliar,

However, allow me to exppam beforg
procecding farther, that my terty, for-
cipn flavor, daces not inchule any off
flaver brought about by  over ripe
cremm, erean insutllelently repened or
from stripper milk,

Case 1—0ff flavored wilk eaused from
feedinge turnips :

I haudle the product of a certain
creamniery ontsily of our own fine, nnd
severul times list smmer I noticed 2

fur

rather  sickish, sweet  flavor to  the
butter. 1 drove out to the cream
ey and  examined  for  cleanliness
the separator. the churn, the milk
pump, the cream  vat,  the  well
waiter  and  the  ste:sn from the
boiler. Al were clean tlavored, 1 then

questionad the maler about the flavor
of the patrous’ milk. He scemed to
thiak one or moie of his patrons
bProuzit mik the lavor of which dild not
compare with the balance, <o that 1 ve-
quested tat he take particular pacas in
exaininiizr the milk In question. e
did #o the next day and found that he
could very readily deteet the fiavor that
he had mentional to me as not compr-
Ing with the balance of the milk. On
questioniayg the patron who furaiched
the suilk, as to the possible cause, he
cowdd not explain further than the fact
that he was feeding turnips frecly
which mizht ecause the flavor. The
nker reauested that he  discontinue
fecding turnips, which he did and hnme-
diately the siekishsweet faver dizap.
iwared from the bhutter,

Caxe 2=IHappened at the same fae-
tory and upon investizution we found
several patrons were azoln feeding tur-
uips freely. In a paper written by My,
O. 1. Vine, of Canton. Ohlo, I noticed
2 claimed turnips, cablige, onlonsand
cotton seed weal would , always suow
their effect 1 the flaver of the milk if
fed i Bberal quantities before mitiiug.
Some claln that by feeding these flavor
imparting foads herein mentioned just
after milking  that no  objectionalle
lavor 1s Imparted to the milk.

However, this maher talls me that his
patrons tried this idea, but the off favar
showod In the milk just as marked as
otherwise fed.

Case 3~0ff gavored milk caused from
weedy pastures. Thix flavor is rather
hand to describe to one not familiar with
it. However, it isdetocted in thenilk by
the sense of suiell as rveadlly as the tur
nip flavor. The tlavor imparted to Lut-
ter made from such milk is of a coarse.
wealy smell, such as is sometimes en-
eontnered in the hayfield when weeds
are plenty in the cured hay. This flaver

(1). Turnips, as all our readers know,
Indisputally give a bad flavour to the
milk of cows fod upon them:: but. as
onr readers also kaow, the cure fs very
stmple—~Eqd.

s quite frequently found fu ladle butter
from awrihern Minnesotn and from the
Dahotas  and  western  fowa,  Sowme
cretieries from  these Iocadlties siiow
the same tlavor, prestimably due to so
much wild pasture.

Cise  4—UE  tlvored  mtlh causaed
1rom free use ol boller compomsd, used
ve-hall pint of compound  duaily.

Lws case happenad and in one of our
own ereneeries el very rowently. 1n
elitiiung the buttes tor three weehs |
thstovered ot coarse, brackish  wivor,
whieb sceemed to hive Killed that vich
sieit which goes o wmke up whae 3=
huown to the commercial buiter trade
iy el ereamery,” or g other terms,
an Elgas. 1 made several examuttions
of the well water, churn, cream vat,
wilk pump aud mndh pipes at the eream-
ery, always tinding thau clean asd
sweet, However, the tlavor above des-
wribed wats stih noticeable in the Lutter.
Boiter maker had also exained eaeh
patron’s milk for foreign tlaver, talling
1o find any which might cause the taint
s the butter. Finally it occured to me
- after all this investization we were
il in the dark as to the origin of the
coatse, brackish flavor in tite butter—
that there was oue svurce from which
the thvor might orginate which we
Lad not  examined, i, ¢, the steawn
which we used direet for heating the
undk. By smelling of the steam us 1t
escapal slowly from a half fnch pipe
dwough which it was conducted to 2t
iempering vat for heatieg milk, I could
piadnly deteet a similarity to the brack-
=i flavor in the buiter. Questioving
eur butter maker tegardivg e use of
the hoiler compound, Le stated that he
had for three wecks past been using
about onchalf pnt of the vompoud
dily, as he aad discovered that the
itues of the boiler were heavily coated
amd e determined to lonsen it and to
that end had used an extra quandity of
the compound. We at once concluded
that the off favoer was due to the tlavor
aparted to the milk by heatlug sawme
witlh Mive steam gireet from the bLoiler.
The butter maker oumpticd his wiler
the sane day amd discontinned the
use of the compound gnd by the third
churzing after the cleaning <r the bol-
ler, the brackish tlavor had disappeared
from the butter. 1 wish to state that
tnis compowmxd has boen used for thres
yeus, amt pever before caused us any
trouble with off tiavored butter, IHow-
ever, In this [ustance, an extra quantity
wis used every day consecutively for
three weeks, which tthink accounts for
the bad results we experienced. I wonld
stiute for the henelit of any one who
mzht ask the questlon—"Are you in
favor of heating milk with steam direct
to the milk ™ ?—No, 1 am uot, naul
calculate aunother season to put in heat-
ers which avold bringing the steam in
Hreet contact with the milk.

Case 3—QON flavers] milk caused from
unclean wmilk pump and gas plpe con.
ducting milk from receiving var to se-
narator.

I will first endeavor to deseribe this
fiavor. so that if any of yout cver notice
it 1 the butter, my deseription of it
may assist you in loeating the eanse of
it. TWe flavor of a very foul dish rag s
s very cloge rexemblance, ilso the flavor
of putrified wilk. as you sometimes find
It In zas pipes used for condueting milk
from the recciving vats to the separat-
ors. ‘This flaver just deserired is the
exact flavor found in the butter. only
that you find it somiewhat mikler in the
butter wheu fresh made. However, it
develops very rapldly o ihe bhutter aod
where it stagds in * temperature of 55

to €0 dogrees, ft will show the tiavor
before deseribed very prominently, 1
bave had no less than ten practical
wists of this linvor come under wy per-
sontl observatlon, amd several of thew
at our own creameries. I was at tw
time Judging und scoring the make of
cach factory weekly., 1 distoverad this
thavor at first fu a very mild form, but
ft gradually became mmore promiuent,
and at e expivation of the third week,
1 determined 10 go to the fictory and
make @ personal Investigation, since the
regular maker at this factory and one
fron another of our cremmeries, were
unable to locate the cause of the off
flaver. My first objects for inspection
were the well water and the churn, and
they being sweet, I oraised the end of o
is pape, which conducted  the itk
from the receiving vat to the tempering
vat through a rotury pump. 1 assure
you 1 was very quickly and positively
convineed that 1 had located the ddivect
cause of the dish rag flavor in the but.
ter. In questioning the maker as te
how he haad pretended to clean this pipe
and pump, he explaned that he had
pumped 2 pailful of hot water through
the pump every day when washing up
and supposed that it was thorougldy
cleaned by so doivg. lowever, let me
state for a positive fact, simply pump-
ing water through a milk punp and
pipe in bot weather will not keep tuein
clean. You wmust add some  stroug
grease eradleating agent, such as sal
soda or washing powder, aud in addi-
tion use lve steam every duy. I have
always been able to Jocate this above
deseribed avor in :the milk pump and
pipes since my tirst experience. Ia fact,
1 have found this same tlavor ifn our
own butter several times since the occea-
slon above mentioned, and have hitched
up any jiorse azd driven as far as fif-
teen miles to one of our creameries to
steam out the milk pump and pipes, so
as to aveid tainting another day's milk,
which would be the case was I to gat
word to them by letter. I located this
same trouble for a neighboring creaw-
ery man last summer. He had me ex-
unine his butter on the depet platfo-in,
explaining that his customers were cows-
plaining bitterly about the tlavor. amd
that bis maker was handlizg the cream
he sime as when the flavor was cight.
As soon as T smelt of the wryer sample
from the tub, 1 promised him that i he
would drive me to his creamery. wiich
wits three wiles distant, T waulil agree
to locate the caunse to hic positive satis-
{action and place my hand where the
troubile was originating as saon as 1 get
nside of his creamery. He immcediate.
Iy drove me to the creamery and trae
to my word, 1 located the source of the
trouble to Le in the first things I ex-
amined, viz. the milk pump and the
pipes. Nolwithstandiag that the mal-er
had pumpod hot swater through the
pibes aol pump dally, there was a
gathering of putrified milk on the inskle
of the pipes and pump fully one-fourth
of an inch thick and it was villianously
foul, so much so that when I stepped
up to the cream vat and invited the pro-
prictor to taste the crcam, he could
readily detect the flavor ia the cronm.
We immediztely toolz the pipes and
pmp apart, steamed them thoroughly
and then pumpoed several pallfals of
sealding sal soda through them and the
hutter was O. K. from then on. I find
thiat most bhutter makers are honest in
thelr attention toward cleanliness, hut
are not carefl enough to use tleir noss
where theyv canaot sce. You cagunt

look very far lato a gas pipe 15 or 20

feet loug, drat you ean by putting your
nese (o {t sweff ity whole feagth,

1 am thoronghly satisfied wat thepe
are hundreds of tubs of butter spoflivl
o 2 more or less dogree every sunimer
from this partieular eause of off fave-
ed milk and 1 would espeelatly caution
every creanery mun and butter maker
who hears or reads thls paper, to en.
grave on the tablets ot his memory, this
particular cause of oft tlavored milk nad
finally oft tlavored butter, which always
nieans 2 losy of three, five and possibly
seven cents per pound.—iloard,
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GRAIN FOR MILCH COWS.

-

It is possible in the nudation of the
silo, and especially of corn enstlage, s
the cheapest feed for cows, that the
subjeet has heen discussed og. oo uar.
row u basls, It is wrue that wore weight
of cvorn fodder can be grown per sere
thgn of aasything clse. It is also trae
that this fodder is su lurgely carboni.
ceous that in jtself it Is not 2 compinte
ooy, and ueads to be supplemanted
with food that contains a larger propor-
tion of the Rinds of nutrition required
1o build up muscle and bodily streugth,
‘This is especially true of cows, whouse
produet, milk, always contains even
wihien richest, nearly four timnes as mucelh
of caseine as of butter fats, Rich corn
ensilage which is made from corn when
it is in the caring stage supplics the
carbohydrates in succulent torm. But
if a due proportion aof nitrogenous foodl
« not supplied to furaish material for
thie caseing, the yield of milk Is Iessened
ami the ciarbobydrites that cannot be
used for anilk only ratten the animal
and unfit her for milk production,

All milkmen understaud that to get
the aost from corn fodder fedd any way,
something else must go with it. Where.
ever clover can be given it muakes the
best aud cheapest accompantment with
corn  fodder., But with the milking
Lreads that have little tendency to
atten, some ore concentrated aatri-
tion may be oftenr fed with advantaze,
This is ospocially true of sonmie of the
deepest amilkers, whose product is natu.
rally not so rich in butter fats. Swch
cows are always thin in tlesh after
wilking a few nonths, no matter how
sleck they have been at calving tinme.
They give all to the milk, even inclugd-
fng the fat of their own bodies. If they
are fed more concentratest food they
can eat more amd give more and we Lo
tieve richer milk.

The great mmajority of mitkmen Luy
wove or less oats, wheat bran, brewers®
zratus and gluten meal as feed for ther
cows. They bLuy because they mostly
live where land IS too tigh priced to
grow anything cxcopt fodder corn,
witichh is too bulky te he broucht to the
farm, and must, therefore, be grown
on jt if It is to be had at all. But there
are millions of farmers who keep cows
for making milk, butter and cheese, and
whoe also grow grain, waleli, instead of
feading on the farin, they sell. In ounr
opinion, this is nearly always a mis.
{aka It quay be that & farmer can bet-
ior afford to buy gruin than to ralse it.
T23% will depend on his nearness to a
saimad stations where he need not
carty it far to put it fa his barns. But
i every case if e has grown the grain
ia any Eastern State he can lLetter
siford to fued it to his cows an the farm
where it was grown than to sell it. Tt
is probable that not even e Western
fATTCT CAR ZTOW oats T .70 to self at
rresent prices. Corn is &0 chean ia



