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Giant Cold Storage Company
A movement is on foot to organize 

a $5,000,000 cold storage and trans
portation company for Canada. A num
ber of prominent names are connected 
with the enterprise, and it looks as if it 
would become a going concern. Mr. 
J. E. Armstrong. M.P. for East Hamil
ton. is the projector. It will be the 
largest concern of its kind ever estab
lished in Canada. It will seek the right 
to carry on the business of a general 
cold storage and transportation com
pany; to establish cold storage plants at 
all "points deemed expedient ; to Imild 
and operate steamships; to construct 
refrigerator cars for use on any rail
way. ami the right to acquire at any 
time any existing company doing busi
ness in the same direction. The most 
up-to-date cold storage system for the 
transportation of Canadian farm pro 
ducts will he introduced, and in tins 
connection cold storage plants will he 
erected at various strategic points 
throughout the Dominion and also at 
the ports of arrival in the British Isles.

Unsanitary Danish Dairies
A Scottish commission on agricul

ture recently visited Denmark and 
the following extract from its report 
is significant as showing the some
what unsanitary conditions under 
which dairy stock are usually kept in 
that country:

•'On entering an ordinary Danish 
byre we first noticed the low ceil
ing, occasioned by the fodder loft 
above, for at many of the farms this 
is the arrangement; then the small 
cubic space for cows; and in a sum
mer day the warm, unwholesome at
mosphere should the cattle happen to 
be in their stalls, as is frequently the 
case, the soiling system being prac
ticed every season on most farm8 jn 
Denmark. The byres internally are 
no better kept than our own. and 
they, in some cases, fall short of our 
ideas of air space and sanitation. .

The position of the wells and 
the spaces in which the cows were 
housed might, in some instances, not 
conform to the ideas obtaining among 
our authorities at home, but in every 
case the animals were comfortable, 
and the premises jjVell kept.

Butter Preservatives
Bulletin H5 from lhc. °, A A' 

r.uelnh gives a full report ot tni tx- pehments'*conducted b, Prole-tpr. 
bean and Hareourt in connection 
with butter preservatives. Ten del- 
ferent preparations were tested, in 
eluding pure boracic acid and 
Contrary to the advice given by those 
having commercial preservatives 
powdered borax gave as good results 
as the commercial preservatives, while 
it costs only about one-half as much 
per pound as the latter Some of 
the conclusions reached by Profes 
sors Dean and Hareourt are .

At the present time we are not 
prepared to recommend the use 01 
cream or milk preservatives.

For the home trade, with proper 
means for pasteurizing the cream 
and suitable cold storage facilities, 
we do not consider that preserva
tives. other than salt, arc weded to 
keep butter for a reasonable length of
“ For the export trade, which .allows 
one-half of one per cent, boracu acid 
in butter, it would seem as if this 
amount might be used to advantage

some cases, but with suitable cold 
storage and especially where pasteur-S I. followed, I», lh.n .h. 
amount would preserve the butter 
and be less liable to injure the con.
‘“saHcylic acid, sodium fluoride and

TIME IS THE TEST
of durable construction in a high-speed machine like the 
cream separator. No other machine a termer uses has a 
harder test. Run twice everv day, winter and summer.lt 
must not only do thorough work, but to be permanently 
profitable, it must be durable.

U. S. Cream Separators
Whirls hold World's Itecerd 1er Close Hklmmlog,

are built for long service. A solid, low frame encloses 
I entirely all the operating parts, protecting them Iron dirt 
I and danger of Injury. The parteare few, simple and easy to 
I 8“ e,erv one be|ng subjected to most thorough in*pec- 
| tien, bulh 01 material and workmanship. Ball bearings at » — —

high speed points, combined with autonn tic oiling, reduce vJl______
weereswelll,8ln*urethe easiest operation. Every machine Is tested before shlpT^ 
ment. Such careful and thorough construction is what enables the D. 8. to better

STAND THE TEST
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Rssd « few of the thousands of letters from people whe heve used the Û. S. t, 8, to, 11 or 
I -non year». They knew .bout the "teat of lime." Send for Cstslog No. «o. It?. fret and It's 

-1 Interesting, and will point the way for you to save money ss Welles to make money In your diby
I •VERMONT FARM MACHINE CO., BELLOWS FALLS VT.
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HAND SEPARATOR RINGS
Our Metal Lined Rleetle Composition

Ring will outwear 28 rubber rings in a 
buml Heparator. It Is unaffected by Htenm 
or licit water, timteleHH and ordorless. Will 
remain In exact position and never needs 
to be removed. A large percentage of 
IhiwIs running out of balance Is caused by 
rubber rings not fitting and throwing cap 
out of position. Price 50c each. Three for 
•1.25. By mall post paid. Give name of 
your separator.

LEVER CREAM SEPARATOR CO..

formalin may not be recommended as 
butter preservatives. The first one 
is more or less harmful, and gives 
an objectionable flavor to butter, 
while the latter two arc considered 
quite harmful to the human system.

J«
Macdonald Institute Exams.

The results of examinations at the 
Macdonald Institute, O.A.C., Gyclph. 
in domestic science, nature study and 
manual training, have been published. 
Students were in attendance during 
the year from all parts of Canada.
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