
\

t

I '

ITHE FARMER’S ADVOCATE. 33January 15, 1898

, ?"!"***,and Drn‘;f tApr,v‘d\ „ I rt-ti tvs^ ssrJss. =5X«r&mpS-" .nL^i sspart straw or chaff, with a feed of clover hay at nL^ n^and n^M wkh dry straw ’?h!i\>ost was vessel. I think they will be8 surprised at the im-

saisissMsasa? sarras aof bran sprinkled on the ensilage mixture, which is cutout V^“ as possible inttie ice house, filling in flavors too; but don’t attempt to heat the cream 
prepared some time before using, and a few man- PJi1*" ‘Ihetween^the blocks with broken ice, as a without a thermometer, for if the temperaturebsar»»-»ajnS35ra S3SSS3£S£S?A§a*atasr ts^s^stssL **- -r-*££« zsiszasi rats' ^ ^-waa: . ^ïstfrtfisaïssss:top of s& ssss wsïlarge manure shed, which modifies the air very th«P^®V On Ont K R. T Stevknson. perature. By thin cream I mean cream that has a
much. I would prefer to have the air admitted by I Brant ._______________ I j^w percentage 0f butter-fat in it. Cream may be
underground pipes to prevent frost and taken out I W|_. . n»lnrln* I M thick as molasses in winter if well ripened and
by ventilator pipes to the roof of the barn. I w lnter L,a,ry,ult- I 8yy poor or thin in butter-fat, and such cream

I have the ordinary kind of stall —plank floor To the Editor Farmer’s Advocate : I muet churned at a high temperature or it will
and gutter. 1 am of the opinion that some such Sir,—There are certain difficulties in winter I froth and break into very small granules and will 
device as Hoard’s stall would be a distinct advan- I buttermaking on the farm which seem to return I to gather any larger. Still another diffl-
tage. We bed the cows with cut straw. I annually in spite of all that is said and written on I cuity |g in having cows that have been a long

The manure is put in a manure shed and drawn I this subject, and with your permission I will try I period in lactation, 
directly to the field once each week. The liquid is I and say something which may be of somehelpto I Most farmers will have one or two cows that are 
run into a tank and drawn out in barrels on a boat I those who are still laboring under difficulties with I farrow, and which they want to milk all winter, 
every few days. I have some cement floor and it I their butter. I and the longer they are milking the harder their
gives entire satisfaction. Would certainly put in I First I will take up the shallow-pan system for I mj]fe jg to cream, and thq more, difficult their cream 
cement if flooring again. Hate had cows dehorned I winter buttermaking. It has been the experience I jB ^ churn. The milk from such cows often gives 
for some years. They are quieter and much more I of those who have used the shallow pans that but I no en(j Qf trouble, and it is sometimes advisable to 
easily handled, especially when drinking. The I little cream will rise on the milk when set in a cold I either churn their cream alone or use it for other 
custom of dehorning is almost universal in this I cellar in the winter time, and almost invariably I purposes, rather than have the cream from other 
locality. We use a small quantity of ice for the I the pane are set in the pantry or_ in some other I COW8 spoiled by it. J. Stonkhoubk.
purpose of keeping Saturday night’s and Sunday I room near the kitchen where the milk is allowed to | Pertn Co., Ont. 
morning’s milk, which is sent to the cheese factory I absorb the kitchen odors, and the cream crock is 
Monday morning. I usually allowed to stand in the same place, and by

Only using eight or ten loads in a year, our ice I the time churning day arrives the cream mil have 
house is not very expensive ; about twelve feet I absorbed a variety of odors, and will have that old, 
square, partitioned off the pigpen, on the north I unpleasant flavor so often found in winter dairy
side. The sides are double boarded and filled in butter. , I 8ian cows. Having been connected with the Agri-
between with eight inches of sawdust. The ice is Another objection to the shallow pan is the Denartment of the State of New York forpacked with sawdust, pea straw below to allow large loss of butter fat from imperfect.skimming ; cultural Department of the BMXeoi «ew ioi* lor 
drainage, and a light covering of sawdust and I the old-fashioned skimmer is responsible for the I the last five years as agent and milk inspector, 
straw. There are some improvements which I I loss of thousands of pounds of butter annually, and I have had ample opportunities to determine the 
would like to have, especially the water in the I no doubt our mothers and grandmothers used to I quality of milk produced by these cows, and to com. 
stable. Wm. Mountain. think they were the very best thing ever gotten up yj, quality with the quality of milk produced

Perth Co., Ont. for the purpose. In making some tests with the **

Decided Approval of Cement Floors -- ^twintwl adopted tta plan of'running^ knife I have found the milk of Holstein-Friesians uni- 
Lucern Beats all Other Fodders. around the edge of the cream next the pan and I formly above the New York State standard, not only

We are feeding this winter corn, millet, green I then ran the cream off into a pail, blowing off any I by the lactometer but also by the Babcock test In aU
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skips?!! wèêêêSill^j’s^SMfflSÆTiÆïçS: ssasçyfta:s&Tttrp “‘“.SSSÎS 
ASfa'îapf sasr ■ rs sss? as■jsa'H sar-tr - TVIT -F:;:r » o.h.,n,.„ ». n^&fàs&EELssS5Floors The wav she went at the “starter” business was I detail. The herd of J.W. Coley, of Madison County,

sweet corn. Hay is too expensive as a rule. As time of the ye ’ rature for several days. I have Cole, also of Madison County, has been tested by 
grain food, I have had the best results from feeding I too low * J® P f m ti_e following plan : I me several times ; that is, the milk. The lactometer
pea meal, from six to ten pounds a L°"k“d ^pfnt of ”ood sUrter, either sour milk, readings have averaged 108 specific gravity at a
to the animal ; we mix the grain food with ensilage Take a P g an(j „ut into the cream I temperature of 00 degrees. Mr. Cole delivers his
or cut straw, and feed and water twice a day. Our bufctf.r“..h , lofc of’ cream which should be I milk at a shipping station, where the milk of other 
stable is ventilated by chutes running; from the vessel with thefirst lot of it ln “reeds and grades of cows is also delivered. The
basement up through the roof of the barn Our ^ a temperature ^,0 «ddsïch mUk of Mr. Cole’s herd tested the best of any de-
cows are tie i two m a stall with chain around the the ce cream at the same temperature, 1 livered at that station. The herd of Mr. 8. L.
neck; the chain slips up and down on a stanchion, «kimm ng the acid to develop slowly, and by I Hoxie, also of Madison County, gave the same lacto-
We use plenty of bedding, and clean stables twice wh'ch ^the ^ eno^ghwithout any I meter reading as the milk of Mr. Cole s herd. I
a day in order to keep them clean. We keep plenty I churnmg y seems to be developing too I have found that the general averages of lacto-
of absorbents, either straw or sawdust, in the gut further trouble. If it seems to be^eveioping w naver readings of the milk of cows of this breed
tars. Am in favgr of cement floors for saving the muchacid £•«•■» ^n the tTm “ange from 104 to 110 specific gravity at a tempera-
liquid from loss. I had ten of my dairy cows de- tempe • place where the cream is kept. ture of 60 degrees. I have found the general aver-mss 7» tbo,« tfrrs ■*“ml,l‘ot 00 <“her
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Milk of Holsteln-Friesian Cows.
I am requested to write of my experience and 

observations in testing the milk of Holstein-Frie-

six of

N. Y. State Milk Inspector.
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