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FARM AND DAIRY

| MERTON LODGE STOCK FARM |

30 30
HEAD HEAD

Will Sell By Public AuctionMarch5,

1918, at 1.30 p.m.
Entire Herd of Registered Holstein-Friesian Cattle

Our herd is headed by Butter Baron w I\l ndybu- (20446), whose dam

R.O. Record of 103 Ibs, milk 3 Ibs. butter in 7

days, and in now on test again. Her dnm ha. "Live o’ 10

His sire's dam, Queen Butter Buum-u with 33.17 bs. butter, Canadian
"

record when made. Our herd consists of daghters of Homestend ntha
Prince, Brook Bank Butter lem King Segls Alcartra Calam also
daughters and grand-daughters of Pontisc Hermes 19 of our herd are

offic ull) lly lested or by tested dams.
50 all farm un k n-“ lements.  As I have sold my farm everything
o N ald withour ok ,and Implements. As I have sold my ¥
Putnam Station, ¢ P farm 7 miles from Ingersoll

W.W. GEORGE, RR.No.2 MOSSLEY, ONT.

of the
LONDON DISTRICT HOLSTEIN BREEDERS CLUB

45 Head --Thursday, March 14, 1918 --45 Head

THE FIRST ANNUAL CONSIGNMENT SALE

Wil be heid in the city of London, at the Brunswick Hotel Stables, corner of
York and Talbot Streets, on

When some of the cholcest animals ot the Black and White bued mu .r
fered, consisting of daughters and s -r Finderne King
b bull. owned by Lipsitt, La ollby a son ﬂr a 31 b, hull Irlnd
daughters of the great King S cll ors of Judge He DekK ol
Sth, 'ho.e dam at § years old mldu 2 ’2 qllo near descendants of the lW
000 bull, King Segis Pontinc Alear! M
These will all be young cows and heifers, the morlly of them milking
or due to freshen soon. No three teaters or siack quarters—right in every
way. l{ you want something choice in Holsteins. do not fail to be on hand,
h

3 ulogu-. will be ready by the st of March, 1918. Write the Secretary
o dne

Fred Bodkin, R. R. No. 2, Wilten Grove, Ont.

Dispersion Credit Sale
57 HEAD

Registered Holsteins
and Holstein Grades

On Tuesday, Feb. 26, at 10 a.m. sharp

3/ miles from MADOC, Lot 16 and 17, Con.
7, Township of Madoc, Hastings County.

The herd is headed by a son of VICTORIA BURKE, who has a
butter record of 31.30 Ws. in 7 days, and 686.64 bs. milk, in the
same period. Her best day's record was 106 lbs, of milk, and
FRANCY 3rd's ADMIRAL ORMSBY, whose dam, PRANCY 3rd,
produced 29.16 Wbs. of butter and 559 Ibs milk in 7 days

1 also offer for sale ADMIRAL BU RKE, my herd bull, son of
VICTORIA BURKE, rising 4-year-old

ALSO INCLUDBD are implements, horses, swine, dalry uténsils
and a quantity of household effects, etc,

TERMS OF SALE: $10.00 and under, cash-—over that amount
10 months credit at 7% per annum on approved joint notes,

Norman Montgomer, CHARLES BACON, J
Auctioneer. R.R. No. 3, Madoc, Ont. ‘

be surprised at all. |t.lhermr0 de-
volves upon the ch to
amend his ways .nd get every ounoﬁ
of enargy out of the whey, The whey
separator is a partlal solution, and has
prolonged the exlstence of a great
many cheese factorfes that otherwise
would have found their graves. The
skimmed whey remains, however, with
only the fat extracted from it, and
there is still a considerable amount of
digestible matter In it that should be
recovered for human food. Much of
this skimmed whey s considered
worthless and is not even returned to
the farm for feed to animals.

There is a splendid opportunity for
some cheese factory operator who bas
competed with a condeénsery with any
marked degree of success to help his
fellow cheesemakers solve this vital
problem in their own communities by
relating to the trade his experiences.
—Butter, | h»ua nnd I:u Juurn-!

A Talk on Puteunuuon

By M. P. A, Sondergaard, Before the
Dairymen's

LA[-Yr year I was given the oppor:

Tunity to conduct in a number

of creameries in this State, a ser.
ies of experiments bearing on pas-
teurization. This investigational work
was of a practical nature, and was
carried on in cooperation with the
State Dairy and Food Department
The object in view was to obtain data
on the effect of pasteurization of varl
| ous grades of cremm produccd in dlr
ferent localities.

My observation in connection vrllh
this work leads me to believe that the
many fallures in pasteurization, and
the consequent slow progress made by
the local creameries in adopting the
method is due mainly to ineficient
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chur that the product has besn heat-

ed and held at a temperature long
enough to destroy all disease bacteria,
and that the original consistency of
the body has not been changed, nor
has the flavor been Injured so as to
affect the taste, and that the hand-
ling and packing has been dene in
4 manner g0 as to avoid recontamina-
tion of the product from the time the
cream is in the vat till the buttor
reaches the consumer.

Field Notes

By “Mac.”

HEN going through that semi-
desert district which covers
part of the distance between

Peterboro and Toronto, I had the pleas-
ure of calling upon Lewis Rogers, ot
Manvers. Mr. Rogers bought a farm
in that district about three years ago,

and much to the -urmln of his ncl;h
bors is “making good.” One of the
reasons for his success is the fact that
he has made a study of the soll and
general conditions and has carried on
his to suit those

Previous to his entry into the neigh-
borhood, it was considered impossible

to grow clover in that district, but by
working his Tarm in proper rotation,
manuring for corn and then following
with oats seeded to clover, he has
been able to grow clover to the king's
taste.

Mr. Rogers is a modest man, and my
impressions formed by a visit to his
farm are based on what I saw rather
than what I heard. As we drove out
from the station we met a man, who
evidently was not a farmer, and re-
nrdlnl whom my host volunteered the
ng information: “That man

and to s on the
part of operators, many of whom do
not appreciate the fact that different
grades of cream require different
methods.

The old style cream ripeners, still
found in many plants, should never be
used for pasteurizing purposes. They
| are not only very uneconomical to op-
| erate, owing to their limited heating

and cooling capacity, but they will in-
variably cause an oily or foreign flavor
to develop in the butter, and their use
often results in great losses in tho
buttermilk.

The quality and especially the fat
content of the cream are the two main
factors to be considered in obtaining
the desired result from pasteurization,

From every point of view thin
cream Is always objectionable, but thin
cream plus great variation in scidity
Is & calamity and should be constant-
ly guarded againet. Cream of this
kind should be graded and handled
separately, If this is not practicable,
care should be taken in egualizing the
acldity by holding the cream at about
115 degrees F. for 30 minutes before
heating it to pasteurizing tempera-
tures. This precaution will (o a great
extent prevent curdling of the gream,
thus minimizing losses of fat in the
buttermilk,

Creameries comtemplating pasteur-
izing should first satisfy themselves
that they have efficlent apparatus and
other facilities which will enable them
to carry on the method both in an
economvical and proper manner. The
boiler should have a capacity sufficient
to furnish the necessary steam at all
times during the entire process with-
out delaving the work. There should
be an ample supply of cold water with
direct connection from well to coolor.
Exhaust steam should be utilized in
heating the cream because It saves
fuel and has proven to be fully as
satlsfactory as live stesm. Proper
ventilation should be provided In or-
der to protect the health of the em-
ployes, us well as keeping the cream-
ery in sanitary condition. A supply
of milk for starters should be ar
ranged for.

‘The word “pasteurized” on the but.
ter tub or package of butter should

be a uniform guarantes to the pur-

real estate agent. He sells these run-
down farms to the poor deluded ‘back
to the land' chaps from the cities, He
puls an ad, In the city press setting
forth the beauties of the district, the
health of the climate, and all the other
advantages, real and imaginary, accru-
ing from a life next the sofl, and then
ticks & price that would almost buy
good land. Of eourse,.the beg-
gars bite. After they have e a few
payments and flnd that they cannot
possibly make the thing go, he takes
the farm off their hands. They return
to town sadder and wiser men, richer
in experience but poorer in pocket,
while he gets busy in preparation for
the next poor sucker. Some farms in
the nelghborhood he has turmed over
two or three times In this way In a
year."

Mr. Rogers, also remarked: “When
T bought mine, I only paid an
acre.” (I won't mention the price as
it would only make our farmers on
high priced land jealous) “and even
then I had a protty hard time of it the
first year."
Talking About Open Front Hen

Houses.

When Mr. Rogers bought Sunnybrae
Farm there was no hen house, but
there was an open front shed, about
ten feet by twenty-four. tide things
over Uil something beter could be
bullt, Mr. Rogers made a curtaln of
bran bags, which he hung across half
the front, having the other half open.
That arrangement is still in use.

Notlcing a fine flock of Barred Rocks
sunning themselves In the yard, I ask-
ed: “Do they lay In this house during
the winter? and while Mr. Rogers
did not consider the building a model
by any means he stated that his hens
lald -nry month last winter,

A Good Wind-break.

While In this district | saw a splen-
did fllustration of the val
beits, Mr. Rogers farm is surrounded
on three sides by a belt of pine, pos
sibly 100 feet wide. This supplies Mm

'lun(elonrwbolnrm
to the effect of this belt holding the
snow on the flelds.

>

¥

7if

ERREE-fEraee

;

i

net was ¢
and with
periencing
is donht
how near
sorfous fr
75 per cor
be clowed,
misatoner,




