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cp aim are chec
me in. Since they never 

anything less than one-half pounds, 
the cream haulers’ weights tallied 
well with those at the 
days the hauler 
again he was
their experience, Mr. Str 
that he would certainly recommend 
the scales for cream haulers. Mr. J. 
W. Newman of Lorneville, while dis- 

,riwl each art, reproved each cussing this subject, said that he had 
dull delay spent money on spring scales and the

■d to brighter worlds un i led inspector had taken them away from 
the way. him. Since then, lie had been BUS

testing and since reading an editorial , l.nu8< l)n‘. ,'u' 11,6,1 WI,<J I10*1* the picious of such scales. The main 
^ in Farm and Dairy of Jan. 12, I have "I, 'he creamery business in thing is to have the weighing properly
W fully decided to use the scales. 'heir hands. But w. must not ex- done. "Cream drawers,” he said,

I have studied the principles of the ,U1 ,to The ‘could run away with one’s profit and
test and am fully convinced that we i;reul"ery business has its U S and one s husinees. They need a great deal
^|»am.-rv men must do all in our '*ns ,lke *>e'y I Inn _• else. ( arlyle of instruction. 1 always go with a 
power to satisfy our patrons. • vresa. - this idea 111 one of Ins new man and instruct him just how

In all cream gathering creameries fP»0™"9- The brightest trnimph to do the work,
there is such a vast difference in the has 11 ,'."r (,f ,l,lack, 1!l,lt «,?« ."''b'ht ' There is no use of one attempting
richness of the cream received. With altvu-va, lluVv •"‘en bnglitci. Anoth- to get a good sample by simply stir- 
the pipette system of testing we are vr xmtvr, *aya '« , «««ta!* to call ring it with the dipper. It must he 
encouraging the sending of thin cream l’am.,m' evil* when we n- poured. I have our haulers pour the
and that is something we should strive !l"'ml,Pr ,xx,,a1 tbr,g-« characters they - ream until they are satisfied that it 
to keep at u minimum We want huve llll.u,v-l Al* this h-ads us to ex- is mixed thoroughly. I would counsel 
a clean flavored, rich cream which is ';e“ th« hoP l.llal "ur *“rimen H,">°116 l'°t to change- cream haulers, 
much easier kc^pt sweet and with a sh,“11 . "P1 gr,,w 1,1 re- it lie have a good one for the sake of
rich cream the patron has more skim i ?ulla belo'î" «’xpectat o is. , or give up a little extra money. Not unlike 
milk tor feeding punaises. because of apparent failures. butter makers, the older the cream

By using the scales our over-run advantage of instri ction. hauler gets in the business, the wisc-r
may l.c lower hut we will have the sa- A term at ill Dairy School will give 'H'l'"T""16*.an<1 the more I10 is worth.” 
tisfaction of knowing that our patrons a man viioouriigi-iuent. insight into the " 111,1 Sllv®r Creek creamery 
are all used » • irlv. 1 heartilv en- creamery business . nd - liable him to ",,r company took it over,” said Mr. 
dorse all that Mr. Newman has said soiv' creamery problems which cam r"rester, manager of the Pure Milk 
about this matter and will do as he l"'' solved s,, easily in any other Company. Hamilton, ‘ was using jack- 
lias requested : via., second his mo- " «>'• Then might to b- d ublc th.- «*ted cans and they measured their 
tion that all creamerymen adopt this "" her of student* at present in at- Wlth the stick The weights
method of tc-sting cream dance at the- two Dairy Schools of the creamery tallied well with the

Note. What have other creamery- l|" Province. Th founder of Cor measure but at the end of tin- month,
in.-n to say about this matterf- A " n I nivc-rsity, ioca ed at Ithaca, the samples were found to be mcor-
tnil discussion ni-on this Question is N'" ',,rk- 1,11 1 would found an r6ct. We did not get as much butter

institution where any person can find HH M<’ l,a|d for pounds of fat Wo 
ins.ruction in any study.” Our Dairy thought that the cream haulers had 
Schools ought to he institutions poured the cream sufficiently he­

re man can find in- '"To taking the samples 
any branch of dairying. 1,1 the individual cans.

"4.'“vb?Bth,;;si::e.o,urb,em' ..
perroe-

with the How to g t more butter per gallon m8,ker now takes the sample!
or per UK) lbs. cream weighs the cream. I11 this way one

delivered n How to get mor- money per pound IIIH|I 19 responsible for the weighing
•mVon in Ht Of butter. »»«• testing instead of six.”

How to get I letter cream, 
ter, and better manag'd cream- 
And finally how to secure and r- 
brighter men, better v mealed 
lin n whose haiuls, and minds and 
In arts are in th-- creamery work. In 

fitter is to be found the > .am 
of tin- revolving arm chair but- 

-aker-. who may not know all the 
ils of butt rmnki ig and

ked as soon by their use. The only safeguard 
which a Dairy Company can have, is 
the periodical testing of its cream for 
these thickeners.—A. McGill, chief 

le Department.

Securing Cream of High Quality 
in Saskatchewan

allowed

Re veincreamery, Some 
was a little ahead, 
ewhat behind. Fromnery than an automo- 

air-ship for gathering £3
Get Scales for Testing Cream .,1 hi his ' D.-w-rte-l village"1 "k< 

C. .4. Davies, Victoria Co., Ont.
For some time 1 have been consider­

ing the advisability of using the scales 
for weighing my cream samples for

11’. .1. Wilson, Supt. 11 f Dairying 
Every attention that can lie legiti 
»tely enforced without injury to tlu­
rk is being given to the quality of 

tin- cream delivered at the creameries 
in Saskatchewan. All the patrons 
arc supplied with thermon 
which are tested and guaranteed 
reel before being sent out. Ins 
lions for their use accompany 
and managers are instructed to ret, 
sonably insist upon the cream ai>îjw 
ing at the creamery at a temperatuXi 
of Ô5 degrees or under

Patrons are asked to skim a 3Ô 
per cent, cream. Without exception 
creamery managers repoit the best 
cream coming from patrons who are 
sending rich cream. A man who is 
careful enough to skim a rich cream 
usually takes extra prevail ions in car­
ing for it. The individual who sends
-1 p-'i

He t

Allan
cream samples for 
eading an editorial

cent, cream or under is very 
1 reverse.

COUNTER ICTINCI INDIFr-' 
If he enn be induced to ;

his indiffe *.3per cent, cream 
carelessness will 
eounte

some extent he
litvraeted and theand the average quclity 

improved. Our effortscream impr- 
rewarded last year by 

increase in the fat < 
by six per cent., t 
> being 38 per cent.

"ip work we - ndeavor t - - 
with splendid kin-ping

■ season's
average 

In all

qualities as our host "markets have . 
store butter for a considerable length 

time. It is owing to this fact that 
- during September or the 

early part of October is preferred to 
that of any other month during tin- 
year. This is during the period that 
the weather is cool and bef< 
are put into the stable.

i;[,iBrighter Men Needed *
These have

where any dai 
struct ion inI‘rof. H. II. Itrai 1, O.A.C.. (luelph 

It is no reflection 
present engaged in 
to say the iiusii 
oil if brighter men 
and remained

takes of

v,;;.
INDIVIDUAL CANS

The old system of gathering cream 
in jaeketted cans is living gradually 
replaced by individual cans. At the 
picsciit time only cream waggons uri­
nsing jacketed cans. When satis 
factory arrangements t an he made on 
these routes they will be replaced. The 
individual can is a strong feature in 
favor of quality. It permits the man­
ager to criticise, reject the cream and 
instruct the patrons. It also induces 
greater can- on the part of the patron 
from the very fact that he knows his 
cream is subject to the judgment of 
the buttvrmaker, which is not the case 
when the large gather in

from an ml-lress
ri-ecnt liair\ men's1 1 ■

Thickeners used in Cream
It is pretty well known that a 

her of articles called cream thickeners 
are on the market. These are intend­
ed I-- I--' added t<- - rasa foi Iks 
purpose of giving it an appearance 
<>l greater density and richness than 
it really possesses. Gelatine is a 
constituent of most of them ; but 
calcium sucrato (Sucrate of lime) gum 
tragaeantli and other substances are 
often present. Some of the cream 
samples of this collection were ex­
amined for 'thickeners', and evidence 
of gelatine was quite definitely found 
in four samples; while reactions suffi- 

ciaratinn 
obtained

T00«BAD
butt 
3. b shouldery practice, but who are, or 

he, an inspiration to the toil 
the farm and in the factory.

Too had any woman must wash a com­
plicated cream separator. Too had anyone 
Is misled Into thinking complicated howls 

00k at the upptare necessary, b 
Those 5a disks w ere

wr picture.
Instruction and Equipment of 

Cream Haulers
all used m one common 
disk machine that was 
discarded tor a Sharp­
ies Dairy I ul-ul.ir.

Look at the lower

The Babcock Test is the ‘hug-hear’ 
of the crenmery business to-day. Tin- 
farmer ia kicking and he has a uuhtciently clear to justify a decl 

of trace of gelatine were 
w ith nine other samples.

Evidently cream producers of Can­
ada are not above suspicion of employ­
ing those entirely dishonourable meth­
ods of giving a fraudulent appearance 
of richness to the article. This mode 
of fraud ia particularly harmful in 
cases where a Dairy Company counts 
among its patrons, a few who are 
guilty of the use of thickeners. It 

he the aim of such company to 
supply honest cream ; hut. by inter­
mixing ignorantly, a few gallons of 
the sophisticated article, a whole day's 
output may he contaminated. Of 
course, in such case, the company 

st he held responsible, should adul­
teration be detected. It is quite true 
that the guilty patron of such a ci m- 
pany could not possibly reap any 
advantage to himself, provided that 
his cream was sold on its fat con­
tent; hut agents interested in the 
sale of these ‘cream thickeners,’ have 

weighing. been known to so misrepresent them,
Previous to its use, the creamery to lead the purchaser to believe 

had used the measuring stick. All | that his cream was actually improved

cream haulers for the cream­
ery operated in connection with the 
Giielph Dairy School, are provided 
with spring balances for weighing the 
cream," said Mr. Stratton of the 
Guelph Dairy School, in discussing 
this matter at the recent creamery 
meeting held at the O A C. Samples 
are taken with the ordinary dipper 
and carried to the creamery in oil- 

bottles .which fit into a neat easi- 
provided for the purpose. The samp­
les are taken after the cream has been 
poured into the creamery pail ; they 
have always worked out all right." 
Some doubt was expressed as to the 
spring balances being lawful. Mr. 
Stratton replied that such a scale 

lawful for dairy purposes. When 
they first started using scales, they 
had equipped the haulers with beam 
scales. The spring balances proved 
much more satisfactory. The scab- 
used has a capacity of 00 pounds. 
A pot hook at the back of the cream 
hauler'a rig suspends the scale while

‘‘The
to kick. Those
for making tests of cream with the 
Babcock test have not made the study 
of the test that they should. They 
have tried to do their best, but that 
best has not been good enough .1 

Victoria Co., Ont.

.ŸPicture. It shows the 
only piece used insl.le 
the wonderfully light, 
simple, sanitary, easy 
to clean, wear-u-lile- 
tlme Sharpies Dairy 
Tubular Cream Sepa­
rator IhiwI. Any won­
der Tubularsprohably 

e common

œ

W Newman,

Renew your subscription now.

of such machines sells? Tubular 
faster and cleaner than any other A new 

sensation.
A real 

easure. 
The big 
black
plug.

Tubular sales exceed most, if not all, 
others combined. The manufacture of 
Tubulars is one of Canada's leading In­
dustries. The only modem separator-The 
World’s Best. Write lor Catalog No. ^53

Black 
Watch ?and Sinners 

art cordially 
Invited 10 
make our 
Winnie g

ner King and lames Sts., their headquarters 
during Bonspicl week.
THE SHARPIES SEPARATOR CO.

Toronto, Ont., Wlnnlpeo. Men.
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