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The Makers' Corner

Butter and Cheese Makers are In-
wited to send contributions to this
department, to ask questions on
matters relating to cheese making,

d to suggest subjects for discus-
slon

Acid in Cream

1t 1s o gemerally accepted theory
@t the production of good butter
pecess|tntes the development of a cer-
taln amount of aeld in the cream, for
two reasons—to develop a desired
gavor and to improve the keeping
qulity, says the New Zealand Dairy-

'"1:' is ascertained, however, that but-
ter made from pasteurized cream has
better keoping qualitios and remains
free from objectionable flavors for a
Jonger time than butter made from
sour cream. A study of the changes
which butter undergoes in storage,
and especially the influence of acidity
of cream on the keeping qualities, to
determine the best method of making
putter for storage, s instructive,

Butter kept in cold storage, and ex-
ned at certaln intervals by men

o
3 4 no previous knowledge of

o h
m. when or where the butter was
made, b found that butter frequent-
iy undergoes marked changes even
when stored at evry low temperatures,
wd that these changes are more
yarked as the neldity of the cream

from which the butter is made is in-

od
Bacteria Not Responsible.

No bacteria were found In the
eream or the butter which could rea-
gonably be exi to be the cause
of the more rapid deterforation of
the high acid butter. Further, the
high acld butter were
k y heating the ripened
The results also Indicated

cream
that acid which develops normally in
{he cream by the mction of certaln
paeteria, or whieh is added directly to
the cream in the form of pure acid,

bout or assists in bringing
low decomposition of one or
compounds of wheh but-

brings
bout
more of th

o is largely ool
‘\\'!m way be referred to as of
special importance is that butter ean
be made from mwest pasteurized
cream without the addition of a start-
er. Fresh butter made this way in
found to have a flavor too mild to suil
\he average dealor, but it changes less
i storage than butter made by the
ordinary methods, and sells after stor
age ne high grade butter.

At the present time many butter.
makers are using sweet pasteurized
gream without & starter, others
with & starter, but without ripening.
The statements in regard to butter
from unripened pasteurized cream do
wot hold for butter made from un-
pasteurized eream churned without
ripening, because butter made in this
way has poor keeping quality.

Putter for the navy is being made

and Is

from sweel cream, giving sat-
ifaction. A box of sweet cream bul-
ter fourteen months old, exhibi-

tion at the National Dairy Show, Lon-
don, Iast December, had no storage or
fihy flavor, and was pronounced first
clasa In quality.

Standardizing Cream
{ERE are three ways in which
I heavy cremm may be standardiz-

eple is uscd, illustrations of all three

methods  will be using the

rectangle method devised
w o square and

n
eenter the per ocent. of fat in the

i gt b ¢ L

FARM AN
cream desired. At theé upper left-hand
corner place the per cent. of fat in
the heavy eream, and immediately bs
low, at the lower left-hand corner,
place the per cent. of fat in the stand
ardizing medinm. Working dlagonal-
ly across the square, subtract the
smaller numbers from the larger and
place the differences in the upper and
lower right hand corners. The upper
right hand figure indicates the num-
ber of pounds required of the stand-
ardizing medium tc produce the stand-
ardized product.

.

To make 20 per cent. eream from
42 per cent. cream and skimmilk
Cream 42

Sikimmilk 0 22

From this diagram it is seem that
20 parts of 42 per cent. cream and 22
parts of skimmilk will produce a 20
per cent. cream. If a given quantity,
say 256 pounds, of 20 per cent. cream
is desired, the followlng formula
should be used

20 divided by 42, multiplied by 25,
equals heavy cream. 23 divided by 42,
multiplied by 26, equals skimmilk

This gives 119 pounds of heavy
cream annd 13.1 of skimmilk. (The
factor 42 is obtained by adding the
total number of parts, as 20 plus 22.)

"

To make 40 w\m‘dl of 18 per cent.
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cream from 32 per cent. cream and 4
per cent. milk.
82

4

Or, equal weights of 82 per cent,
cream and 4 per cent. milk will make
18 per cent. cream

.

To make 36 pounds of 25 per cent.
cream from 40 per cent. cream and 20
per cent. cream:

40 13

20 15

Therefere, use 5 divided by 20,
niuitiply by 35 pounds of 40 per cent
cream, and 15 divided by 20, mutiplied
by 356 pounds of 20 per cent. cream.

In standardizing cream the follow-
ing points should be carefully ob-
served:

1. The milk and cream to be used
in standardizing should be accurately
tested

2. ‘Great care should be exercised
in figuring the guantity to be used

8. AR vats, stirrers, ete, which
come into contact with the milk or
cream should be sterilized. Stand-
ardization should be done in a clean
room an4 the product should be guard-
ed fre o fly and dust contamination.

4. It is lmportant to see that the
materials used are N
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SHIPF YOUR

BUTTER & EGGS

We are not com-

mission merchants. We

net prices ani remit
promptly

i DAVIES (e

Eetablished 1854,

TORONTO, ONT.

mixed
—U. 8. Bulletin.
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SKIMMING
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Gives 50 Years Service
The first Magnet ever built is in our
own fectory and has been run the

to
day I8 even better than this first one.

scparator made has taught os
e wll there is to know about

i

i
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men will apprecial
he fact that it takes Jess
thaa five minutes to clean
‘Magnet perfectly. The

Seventeen years of manufacturing the _dincs used

STILL AS

GOOD AS NEW
 m—

Skims the Last
Drop of Cream
A money-saving skim-
mer tool Tt will delives
{he very last drop of
cream—clean, sweet, free
from froth and dirt. The

wonderful _double - &
jed bowl cannot w:

bl




