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Care of Cream for Creameries

As the (liiiry industry nf a ((mnlry .Ic.cluii-. tlic Iriult iir>. ni

the iiiiiinifiiL'tiii'c .if ilairy ihtmIucI-. is siruiiiily in tlir diivrlinii .1

factory <>i- co-oporalivi- dairyiii.y-. aii.l in llii- n>|Hcl we arc m.

exception to tlic rule. The form wliicli it takes i^ naturally dctcr-

niiiKMl by prevailing ciindiiinn*.

The 'ercaui-j;atliering creamery system is. with.mt duiiht. speci-

ally suited to Our Western conditio. ns, since under it tiie ec,-;

<d' delivery is reduced to a miniunnii. aiul a creamery can iu' made

to serve a coniparativcdy wide area. ]'>ut under this system die

].atron becomes a doulily important factor in determining the

(pialitv of the butter nuinufactured, since, in addition to the pm-

ducti.iii of the milk, he has the creamiiiii' of it and tlie care nf the

cream until it is sent to the creamery.

Whore the patrons take good care of the cream the tiavor <.f

the butter is satisfactory, while the reverse is the case wImtc the

cream is imi)roperly cared for. Hence we >ay without liesiialion

that a iiremium should be ]ilaced liy our creameries upon the pro-

duction of good cream.

The purpose of this circular is to brietly point out the causes

of l)ad ilavors and other defects in cream, and how these may be

jirevented.

Any defects there are in the milk are pas>ed on to the cream,

and in'turn to the butter; and while we cannot take from, we may

readilv add to these defects in each ste]) in our work. Jlence w.-

begin to determine th davor of the butter in the i.roduction of the

milk and end with the finished product.

CAUSKS OF DKKKCTS.

These may be classified as fcdlows:

—

1. Poor "health of the cow an<l the closeness to either end of

her milking period.
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