
Advantages of a Rirh Cream.—Thin cream i* regpiiimible to ti larjjc extmit for
th««

' '

' ^ur crMm flavour m frevjupntl.? found in irathoroH cronm hiittrr.

ny patrons hiivp the idea thnt a larjrp amount of <>rpntn «hoiili1 return a «v>r-

rovpondinirly larRO p«.v ih(><iup. forirettinir that thny nre paid only for the butterfrtt
in the erMm, or th« butter made from the fat.

The akir miiiir of a ri«>h cream in a dciid«>d advant&irf> to the patron* in more way*
than one. .he followinfr table nhowa the advantage with rpfereiice to hauling and
the amount of itkim-milk retained on the farm, of itkimminir a rich cream with a herd
of ten cows with an aTcranre yield of 4.000 pounds of milk t««*tiiHr ^ '. per cent.

Tabi,k I.—Total milk. 40,000 pounds. Total butter fat, 1.400 pounds.
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The foregoing table shows that there i;* the same amount of fat sent to Um
••reamery in all eases, but there i., a very threat diifen^nce in the amount of skim-milk
left on the farm. An additional advantage is that there is leas cream to be taken car*
of. and it is easier to keep it sweet.

Table II shows the results of experiments conducted by the Dairy Division, on
keeping thick and thin cream from the same milk under exactly the same conditiona
for different periods.

Thble II.
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These figures show that in every caee the thin cream had the highest acidity, and
it had always a much stronger flavour.

If all the cream sent to cream-gathering creameries tested 30 per cent fat, it

would mean thousands of dollars of extra money in the pockets of the patrons from
the feeding of mom and botti^r stock, and the quality of the butter would be very
much improved.


