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HOW LHC CREAM HARVESTERS
HELP MAKE BETTEP CALVES

HERE are indirect as well as direct benefits in using 1. H. C,

Cream Harvesters,

. Everybody knows that the Cream Harvester will save labor,
save time and get more butter fat out of the milk than you can get
by hand skimming. These are direo benefits. They are the most
persuasive reasons why every dairyman should have a cream
Separator,

But an indirect benefit, hardly less important, is the better
calves you can raise,
When you skim by hand the calves get the cold, | Because of the simple and direct ap)
tasteless, sour skim milk that has but 1}t life in it. from the crank to the bowl, it is excey
1f you haul cold mijk to the creamery and take back | ning and fs ve
your portion of the skim milk to feed your calves, it is | points about this machine are its close skimmin
even worse. In addition to jts being stale and lifeless | convenient operation and simplicity, which make
you take grave chances of introducing tuberculosis into exceptionally durable, T
your herd, waist high, ‘an ideal loc: y
If you have an I H.C. Cream Harvester, you sepa- When you get a Dairymaid you can be sure you are
fate the milk while it is'warm and freats,  The Loy Way,. 0 B¢t all the butter fat in the easiest possible
and pigs and chickens get the skim milk before it bt
Stale, cold and sour. A little oil meal added to this

appetizing skim milk makes it an jdeq] beﬂ a'm arvest
85 good as the whole milk, - 000, practically Bl“e Cre H ol

L H.C. Cream Harvesters are very close skimmers The Bluebell is a gear drive machine, It i excep-
The saving in cream alone by using one of these tionally well constructed, The gears are accurately cut
machines goes far each season toward paying for the | to the thousandth part of an inch, Theynrelhumughl
cost of the machine if you keep a number of cows, protected from dust and milk, and they are provid
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sweet cream. Care should be

taken not to have it too sour or the
butter will not be of good quality, The
chief

the farm in winte
temperature in churning. This may
be the cause of the trouble our cor-
respondent has. If he has no ther-
mometer he should get one and find
out at what temperature he has been
churning. Any kind of cream can be
churned, if the temperature is made

difficulty in making butter on
r comes from low

enough, even up to 80 degrees

The temperature at which cream may
be churned ordinarily may vary from
48 to 70 degrees. We would advise

M. to try churning at about 60

degrees. If that does not help{ raise
the temperature to 70 degrees if nec-
essary

New Zealand’s D.
The report of the Dairy Division for

ry Output

Zealand for the ~year ending

Danford Lake, March 31st, 1908, has just been re
ceived. In view of the fact that New
Zealand cheese has become a more
important factor in the market the
matter contained in this report is of
interest to Canadians. Climatic’ con-
ditions have interfered with the pro-
duction of dairy products there as
well as in Canada. One is surprised
to find that they have severe winters

The following extract has a
ar ring about it
severe winter left the cows in a

condition which was not the bost for
starting the spring’s work. With many

ving while in poor condition
beginning of the season this

important result (maximum produe-

was largely lost to a number of

farmers. The cold, wet spring was
unfavorable for the early regaining of
depleted strength and vitality, and,

consequence, cows were a long
becoming capable of their bost

The high prices current during the
earlier half of the year under review

the means of influencing many

creameries to make cheese instead of
butter. Provided cheese prioes keep
in advance of butter more cheese will
continue to be made. During the ses.
son butter prices advanced to a high

for about a week, which tended

ry easily kept in order, The strongest to create a feeling that the change to
3 5 cheese had been ill-advised. Buf the
of butter returned to the former

and this feeling has subsided

We gather from the trend of this re-
port that so long as conditions as to
the values of cheese and bufter re.

a8 they were during 1907-1908

New Zealand will continue to convert
o large share of her milk products
into cheese rather than into butter.

total quantity of butter export-
the year was 250,959 cwt. valued

There are two styles of 1. H. C. Cream Harvesters with Al oiling facilities, That is why Bluebell owners
the Dairymaid and the Bluebell, ' | have less trouble than any other separator owners, The
" E machine lslsim I]u. It |Llong<livul, and it is very eas

running. The Bluebell bowl skims down to the thou-
Dalrymald Cream Harvester sandth part. Its interior separating device js patented,
Sk ik and it is the most efficient lﬁvkﬂ of this kind manuface
118 machine is chain driven, and it is made in four | tured, The supply can and crank shaft are at the

350, 450, 650 and 850 pounds capacity per hour, | proper height to make the operation easy,

Get either of these separators and Jjou will get more butter fat out of your
milk than you are now getti You will get more nutritious and appetizing feed

for your calves. You will s i
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