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Whether your hay crop
is heavy or light

YOU NEED A SILO

If you have a heavy or satisfactory hay crop and buy a

silo and make silave, you can sell vour hay and feed your
cows silage and you will find that, in the first place, your
cost for fodder will be 15 to 20 per cent. less than if you fed
vour cows hay: and in the second place, your milk flow
will be a good deal larger

If, however. you have a light hay crop but have silage

to feed vour cows, you won't have to buy any hay or sell
B of vour cows because you haven’t enough feed, be
cause vou can feed them silage if vou have a silo, and not
aly will they wive a good deal more milk than they would
on a hay ration, but you will find that they will come out
in ~ood deal better shape in the spring

Another big advantage in raising and feeding silage is
that vou can keep more cows on the same number of acres,
and derive a larger profit from them

corn for silage is the surest and most de
Less affected by
much

you

Furthermore
pendable crop that the farmer can raise
\eather conditions than any other crop, it doesn’t make
dificrence whether the weather is wet or dry when
come to harvest it

The Ideal Green Feed Silo

is so well known and so well liked by Canadian dairymen
that we do not feel it is necessary 1o say very much about it

The fact that it is a product of the De Laval factory is in
itself an assurance that the material and workmanship are
high erade in every particular, and if you will talk to any
one in vour neighborhood who has an Ideal Silo, or will look
over the construction of some Ideal Silo put up by one of
vour neichbors, vou will surely appreciate the excellence of
its construction and the quality of the material from which
it is built

If vou are still hesitating whether or not to purchase a
silo this vear, nlease keep in mind that if vou wait much
longer vou may have a good deal of trouble in getting de
livery in time, because we have ‘had a ereat rush of silo
orders this summer, and those who get their orders in late
may have to wait N

There is probably a De Laval agent in your town who
will be glad to quote you prices, terms, etc. If not, an in-
uiry sent to the nearest De L. office will receive prompt
attention

Be Sure to send for FREE SILO BOOK

DE LAVAL DAIRY SUPPLY CO.,Ltd.

LARGEST MANUFACTURERS OF DAIRY SUPPLIES IN CANADA
MONTREAL

PETERBORO WINNIPEG  VANCOUVER
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FARM AND DAIRY

The Makers’ Corner
Butter sad Cheese Masers are in
vited to send contributions to (his

-unnlnlulu‘ua—m::
and to sugigest subjects for dlscuy

i

Oleo Information Wanted
DITOR, Farm and Dairy,—I be-
lieve that the people of Canada
should know whether or not

oleomargarine is a good food. I have
lived in close touch with the laboring
classes of Montreal for 25 years, and

I feel convinced that butter at present
nrices ugh as a farmer 1 don’t
see | can be produced cheaper)
is @ lusury for the laboring classes

in our mgnufacturing centres

I would like to have it pointed out
from a chemical or scientific point ‘of
view wherein the ‘‘real character of
oleomargarine as a food product” is
bad. If it is & wood food, there may
be a place for both butter and oleo,
and if oleo can be produced at a price
at which the laboring classes can
afford to use it in place of butter,
and if it is not injurious to the
health, it is of public benefit.

At present | am farming, and find
little profit in butter making. 1 have
no interest at all ip oleomargarine
If butter is a better and cheaper food
in the long run, now is the time for
the dairy interests to beware of the
oleo organized interests wetling a per
manent hold on the trade in Canada
Food stuffs are bound to rise in price
during this war, and the laborers of
the cities will feel it most severely
For this reason we wish to know
gnecifically wherein oleomargarine is
not good as a food.—G. P. England,
Missisquoi Co., Que

Sound Milk for Cheese
Publow, Chief Viry Instractor
fur Eastorn Ontario

HY are so many patrons .in-
W different as to the quality of

the milk they deliver at the
factory? s it not because so many
cheese and butter makers guarantee
their patrons against loss? Suppose
that cheese and butter were sold on
their merits and the maker did not
have to make good all losses. This
time is coming and we must prepare
for it.

A sound milk enables the cheese-
maker to incorporate the greatest
proportion of milk possible to make
a palatable cheese. To put one can
of bad milk in a vat of good milk,
however, may -make. it necessary to
use one-half 1o one pound more of
milk to make a pound of cheese, but
it seems that so long as the poor
cheese can be made it will be made
in spite of all the dairy instruction
we can give. | have been asked if
it would be practical to put all good
milk in one vat and all poor in an-

GG

otfer hardly think so, in most
factories. It would need more help
and more vats, Why, however,

should not the patrons of every fac-
tory pass a resolution empowering the
maker to take in no milk over a cer-
tain temperature. It is the farmers
who own the business, not the cheese-
maker. He merely provides the
plant, We cannot expect the govern-
ment to pass legislation governing
temperature, That would be undue
interference with private business.
Surely with all the years of work that
dairy instructors have done, there are
enough men in a factory section to
see that such a proper measure would
be_carried through.

The proper farm plant for the cool-
ing of milk would not represent any
ereat investment. | venture that
there is not a factory in this coun-
try in which the maker is not
wetting better cheese and butter in
cool weather. We must, however,
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have the warm weather to grow oy
crops, and i we made special pro.

vision for caring’ for the milk ung Farm and Dairy
cream in this warm weather, it iy exponent of dairyl
then that we would * get the bes 'M ‘hm“ﬂ
cheese and butter. Asoolation " are

We have three factories in Easten paper. Members of
Ontario that have established a tem. are ln'llr : send

perature at which milk will be accep J bn
O T thactd aling . They novglRE o
before made such good cheese as they
have since adopting this temperatur
standard, and the yield has been be.
ter. They refuse to accept any mil
over 75 degrees.

We have factories on our list iy
which it takes 133 lbs. of milk g

The Breed that

R. Featherstone, Ci
LIKE the Holstein-}

And make & test 1o b

make a pound of cheese, during i
hot weather. That such a quantiyjiils bundred pounder?
of milk is required, is taken fyflios yill uear some ob

granted. Those patrons are alwangil e mnrds. o Loof
ebscl when the rice of chealiE > N
goes up one cent. They could g
that cent easier and more surely by
wiving their milk proper care —Ep
tract from an address.

nid Jackets for Milk Cans

HE Dairy Division of the Uni
T States Department of Agriclt

has just completed a series of t
on the change in temperature of mi
in cans during transportation fromy
farm to the consumer. These tesy
established the importance of jacked
ine cans of milk with some appmol
priate insulating material.

It has been found that milk that hal
to be sent only short distances g
preserved for only a few hours sho
maintain a temperature of less thl
50 degrees. Even at these tempe
tures, some bacteria will multiply a
cause (e souring of the milk, but
increase is slow and during o fe
hours no serious results will occur
A temperature well below 80 degres)
Fahrenheit, however, materially 4
creases the rate of bacterial erowth

On the other hand, where milk
to be shipped long distances, the ik
tial temperature must be lower,
suming that no provision is made
maintaining the original temperaty
during transportation. Where milk §
in transit for several hours, it is
cessary to cool it down to near |
freezing point. So soon as the mi
can, however, is exposed to air &
perature, and especially to the su
the temperature of the milk beging
rise very rapidly and every precaut
should be taken to keep it from be
raised by the outside heat.

A series of experiments was re
ly made in shipping milk cooled
50 degrees, In these cases the
were set in an open truck, with
covering to shield them from the §
rect rays of the sun, The milk w
hauled a digtance of 13 miles and
average aif temperature during

Not & single month &
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Lakeview T,
3 Ibs. milk, 2248 Ihs
r. lakeview Farm, |
1 Mercena Onlamity
i bs. milk, 21

Two Fa
The stipshod farme
and has all kinds «

wicks

doesn’
straight, but
of vate.

trip was 82.66 degrees. The expet no time to and
ment showed that the cans that much trouble on mw;
and talk here ‘til

hair-quilt jacketed showed a raise
only 6% degrees in three hours §
the temperature of the milk

cans that were wrapped with wet b
lap showed a miR( temperature
5814 degrees in the same period,
a raise of B3¢ degrees. The milk
the unjacketed cans rose in th
hours to 78% degrees, or a rise
B degrees.

hogs are »
my horscs have the
our old stone churn
and so the butter
the well in dry, the
are

s k ings rune

It is obvious from these ficu e knows
that it pays to jacket the cans, and knoy
order to maintain a low tempera svery chance.  For

ind grme; |
o lofty aim, must
'hnuhn \‘I:".'lﬂ |
armers e n=
kind of stock will

by the crock, know

during transportation.

There are some pl(n's where
best buttermaker could not
mould due to poor refrigerators,
it is time that the old style
boxes were replaced with refrige
of up-to-date construction. It
be considered poor business for

it kind of in
R S
0
for their s, & a:
t

creamery to spend good money 0 know, if he
the best equipment, also make a :-»‘:n:’l:

cial effort to get good raw mate
and then store the butter in a
where it is almost sure to deterion
-—;l‘;mﬂ Sorensen, in The Dairy
cord.




