z with a re) of its
students m!:logtrolns

one ounce

"'The Pasteurising Process is comparatively new
in this country, but Mr. Rodgers employs a siniple
: , by means of which many bad s and
‘flavors are killed and driven off.- Even the

! his bottle
sweet two_weeks by the

e | in the finished prgdnct. =

look after each vat. One is put in

e one day,’
the other, mngavena the fo ﬁn’l

different items in all—useful as
and for comparison in tracing up a

turnip' flavor, which is very prevalent in the milk | h;
Stesly sekiioutod, ¢

received, is enti The cream after

is placed "’i_n sho

allowed to stand on the floor for twenty minutes.
It is then poured into the cooling and ripening vat,
12 inches wide, 17 ;

inches deep, and 5

feet long, surround-

ed by a water jacket

of about 7 inches.

cooled to 95degrees,
which takes about
i)ge hour, ftr:m; 10to

per cent. of pas-
teurized skim milk
starter is 5
The cooling is con-
tinued until the
e arahion

egrees, at w

it is held until ripe.
It is then further

following morning,
or 24 'hours r
being received from
the patrons. = Sat-
urday’s cream is
ripened at a lower
temperature and
less starter added
than on other days.
In case we might
forget later, we
would mention just
here,. that every-
thing in use that
requires. washing
is thoroughlz
cleansed wit
steam.

The Butter.—
After the cream is
churned on an av-,
erage of 40 minutes
in a box churn, the
butter is collected
in little granules.
At times it is salted
in the churn, and
at- others on the
‘worker. The greater part of the butter is sold in
Toronto at 21 cents per pound. It is salted at the
rate of £ to § oz. per pound of butter. Sl

The Home Dairy department, in ¢ of Mr.
James Stonehouse, is conducted on precisely the
same system as the larger creamery, only that
everything is done on a much smaller scale, as suit-
~able for the ordinary dairy farm ; for instance, the
separators and churns used are of small capacity,
being run by hand : also, the butter-worker is of the
hand-lever sort, instead of the revolving power-
worker. %

_The_Tésting Room, in charge of Mr. J. W.
Mitchell, is equipped with various sorts of Babcock
testers, lactometers, ‘lactoscopes, pioscopes, etc,
which are used to determine the quality of milk as
to fat and other solids. What seemed to be a
modern tester is the Russian Babcock. It isencased
in a heavy iron casing, and ruun on the turbine
principle directly by steam, which serves the
double purpose of producing power and also keep-
ing the samples warm. It is so arranged as to
admit of the hot water being added to the samples
while at full speed. The test bottles have long,
thin necks, and so graded as to indicate the amount
of the merest trace of fat; for instance, in skim
milk, whey or buttermilk. The students in this de-
partment learn, among other things, how to detect
tamtgemd milk by means of the tester and lacto-
mever,

_The Cheese Department, in charge of Mr. T. B,
Millar, assisted by Mr. R. Stratton, is equipped with
seven 300-pound vats, and all other necessary ap-
pliances, such as presses, tanks, etc. Two students

ll:; lprlnklin‘
is about 65

about 60, as indicated by the hygrometer. ok
Lectures and Discussions.—A regular course of

lectures is also given by the different Professors
the Oollege on various matters pertaining to dairy:
g. One class-room is so arranged that a dairy
cow is brought before the students, who receive
instructions in judging, etc. During each after-
noon, except Satur ., the whole class hold discus:
sions on various

ing by one of the instructors. During

,— | unanimously carried :
.| A

;mﬁ!-.hw prohiblgﬁg

‘subject declared that he believed better results
would be obtained if no turnips were fed, and that
they should, therefore, not be used. At the close
of the discussion the following resolution was
** We, as patrons of the
Chi | cheese factory, pledge ourselves not
to feed turnips to our cows while sending milk to
e factory, and do authorize our directors to pass
the feeding of turnips to

which the is used for ch

) - The akers’ Convention. .
L, The Cheese and Butter Makers’ convention to
3. | be held at; the Dairy School, G s

uelph, Ont., on Fri-
issue, ises

[Photographed for the FARMER'S ADVOCATE by J. F. Olark, B. 8. A Oiitario Agricultural Ooll
SEPARATING AND BUTTERMAKING ROOM, GUELPH DAIRY SOH(

of | men!

topics in the ohoeum.k: 8

the afternoon of our visit Mr. Millar led the discus- | his well!
sion on cheesemaking, when the students asked A ral water of

questions freely on mﬂm that was not quite
flsin. A couple of Octo eieeu were brought
orward, and samples around for of
the students to score. A uniform scale is adopted
as follows : Flavor, 35 points ; closeness, 20; even
color, 15 ; texture, 20 ; finish, 10: total, 100 pointas.
The first cheese scored: by Mr. Rod 91; by
Mr. Millar, 93; while the scores of the
ranged from 88 to 94 points. The scoring of the
second cheese by Prof. Dean totalled 94 points, and
:lln(i’:t of lt’tl..m students were within a few points of
resu :

Turnips Must Go.

At the annual meeting of the Thamesford
cheese factory patrons one of the most live
subjects discussed was that of feeding turnips to
cows, the milk from which was being made into
cheese. There was a full meeting, and although a
number of them had always heen in the habit of
feeding a few turnips to -their cows in the fall,
every man that expressed himself at all on the

to Prof. Dean’s criticism as to incon-
sistencies found in Bulletins No. 68 and 110, so. far
as they have not_already been explained, I would
say that the results contained in 110 represent work

In reply




