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The Dairy.

A C0-OPBRATIVE DAIRY IN
BRELGIUM

Co operation and succeas go hand in
hand in these days of division of labor
Baron I, Poors, who has a charming
country soat a fow miles from Bruges,
Bolgium, owns an oxtensivo farm and
co-&lzporntivo dairy, which was visited
by I, 0. Lodor-Symonds, and adesorip-
tion of whioh ho gives in tho journal
of tho Royal Agrioultural Society of
England,

Tho milk from the difforent contri-
butors is hauled in churns to tho dairy
in carts by dogs. Every churn at its
arrival is weighed and a sample for
quality is taken in a small graduated
and numbered glass tube. Igt is then
cmptiod into a large vat which feods
tho geparators. The oream, whioh is
soparated by ** Alexandra " separators,
passes into & metal bucket in a recess
in the floor, The skim.milk is raised
by a centrifugal gump to a sterilizer,
whoere it is heated to 1856° Fahr., and
from thence its flows overa *refriger-
ator "’ into & measuring spparatus, by
which the chnrns of the contributors
aro rofilled, ench man getting skim-
milk to the measure of 80 per cent, of
tho quantity of new milk sent in, The
cream i8 kopt in a cool cellar, with
large windows open to the north, to
ripsn for 24 hours. Baron Peers lays
great stress upon the ripening proooss

eing carried on in foll light, as being
favorable to the acuvity of the right
kind of miocrobes and fatal to those
which produce bad flavor, Theoream
is then churned 1n Dutchfixed chuxns,
the oporation taking 40 minutes, the
px:ogex temperatars being maintained
with tvarm water or ice, as the caso
may.be. The fixed charn 18 proferred to
any of tho.revelving English patterns,
because tho oream is always in free
communication with the air, and is,
therefore, not contaminated by the
ovolution of gas which has to be lot
off from time to time from closo
hurns. The butter is removed in the
granular ata%::, and st once made up
on & circalar batter-worker driven by
steam, packed and sont off to London,
Paris, or elsewhere.

Great importance is attached to the
heating or * pastearisation  of the
skim milk, as this enables tho contri-:
butors to recoive it in & state fit for
food. Tho buttermilk is also returned.
A caroful account of the quality and
quantity of milk sent in is kept. The
quantity multiplied by the fuctor of
quality, obtained by the method des-
cribed hereafter, is the  effective ” of
each contributor. The total cash
reoeiveqd, divided by the sum of the
« offective,” gives the ¢ factor” of
profit. The * effcotive  of ezch cont-
ributor, multiplied by the * factor, "
gives the gross money value of tho

utter derived from his milk. From
this is deducted about one-quarter of a
cent as tho cost of separating. The
balance is then divided eqm&ly bet-
ween tho contributors and the Baron.
Each farmer. thus gets the whole of his
by-products back and a trifle less than
one-half tho selling price of the batter.
The butter, howover,.is guite 25 per
cont. more in quantity and 25 per
cont. higher in price then it would be
if made up in the old-fashioned way by
the peasant ‘himself. Ho-thus gets
about the same’ pesuniary rotw . -and
is saved the trouble of makiny and
marketting. ’

‘Tho cows of ‘an improved: breed aro
being kept, the firat oross betweon the

cow being the most valued. To assist
this Erocoss two or three Jorsoy bulls
aro kopt by Baron Poers, A * homo
herd " of somo sixty pedigreo Jerseys
is maintened ; these having roplaced a
formor hord of Shorthorns, which
goinod many prizes in their day, but
which havo now been supplanted by
tho Jorgoy a8 a moro profitable buttor
cow, The Baron lays groat stress
upon tho ¢ csoutoheon " of a cow, and
said ho mover know it to fail a8 an
indication. He finds tho best daily
wintor ration to bo :—

4} ponuds maizo meal —~boiled.
2% pounds rye meal—Dboiled.
672 pounds turnips,

11} ponnds hay.

That such a large amount of tnmégs
can bo fed without rondering the
battor unsalable will be a source of
wonder to many of our readers, Baxon
Peors explainod that this could be
avoided by proper mothods of conduot-
ing tho formentation. Yo got rid of
the turnipy flavor it is advisable in the
first place to soparate the milk as
complotely as possible from tho orcam;
honce, the oream produced in the
wintor, whon the cowa are eating
turnips, is muoh thicker than that
separated in the snmmer monthe, and
tho operation of separation takes long-
er, After geparation the cream 1s
“ ngsteurised ¥ by heing heated to
185° Fahr. ; then cooled and passed
into the rigening room, when a small
quantity of tho ripened milk of a cow
which has been fod exclusively on hay
is added. The effect of this is to start
a healthy ripening , the bacteria as-
sooiated with the flavor having been
either killed or rendered inert by the
“ pasteurisation. ” This process is
said to be so effected that no trace of
turnipy flavor can bo detected in the
butter, and the faotory butter there-
fore sells during tho winter months at
a price proportionately much higher
than that of cxdinary butter.

TURNIPS AND BUTTER FLAVOR.

Tarnips, if unwisely fed. will give
butter ashightly aorid flavor. Butthe
best judgos olaim that if fed say at or
near to one milking they will leave no
nip, and will in faot help the quality
of the butter made from them. This
question was recontly put to thres ex-
pert]butter-makers, with tho following
results :—

No. 1 replied :— ** Wo have always
fed tarnips in the autumn and winter
when making butter, and have sent
our buiter to the best markets and
have always obtained the best:prices
for it, with the statement, ¢ butter,
first-olass.” I have had the
opinion of an expert on our butter,
and ho says if I want a ocrtificate he
will give me one stating that he could
detect no turnip taint, that it was very
fine in make, and of first olass quality.
The maunney of making is this: We
are very-careful to have the milking
attended to 8o that ‘the.milk shall bo
clean, and from anything that-could
in any way taint the milk, as this
would be rotained in the cream. As
soon a8 -possible after milking, we
pour boiling hot. water into:the can
until it attains about 125 deg. Fahr,
then wo sot :in the. common- creamers
or pans. Tho dreamers we. run off
every.36 hours, and the paus every 48
hours; and' as soon' s the cream is
ripo or.turned a litle sour, wo tempér
it to- 60 dog., and. about tan ‘minutey
before: churning we -dissolve: & tea:
spoouful of prepared saltpetre in warm

Jersgy. buil snd. the common oountry.

water and ‘stir into the cream).and

thon churn. When tho butter is in
granulos, welet it stand » fow minutes,
and then run off the buttermilic and
wash the buttorin tho churn, until the
water is oloar, and thon salt with
fino salt, ono ounce o tho pound of
butter.”

No. 83 wrote : — * As you roquost
mo to furnish your readors informu-
tion as to tho guantity of turmps fed,
I would say that I give cach cow
about half a bushoel twico a day, fed
aftor milking. I have an underground
stono milk-houso with stono floor.
The millz koops sweot for threo days
in the hottest time in summer. We
use mostly shallew paos ; skim ever{-
twonty-four hours ; pans kopt woll
scalded and olean; chura in the autumn
from 60 dog. to 64 deg. If I were
giving cach cow two bushels a day I
would diasolve some saltpetre and put
some in tho oream.”

No 3 said :—Beautifal butter can be
made if the cows are given only a
small allowance of turnips aftor they
are milked, at first, gradually inocreas-
ing the qaantity. Tho milk was set
in pans, and two or three quarts of
ico-cold pure water put in the pan and
the mille strained into it. The batter
was beautifal ; not tho least unpleasant
smell or taste of turnips was notice-
able,”

Nor'- West Farmer.

CHEESE, BUTTER AND MILK
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The Principles of Butter-Making

Eps CounTRY GENTLEMAN — Pure
butter should contain no more than 10
to 156 per cent. of moisturo, 8 good
sample averaging about 12 per cent.,
and unless hexvily salted, an almost
infinitesimal proportion of casein and
sugar. Theoretically, butter should
contain nothing more than the fat of
milk, the salt which is added durin
ranufacture, and the moisture, whic
up to a certain point is inseparable
from butter. Those who understand
tho maunufacture of butter are woll
aware that both by the exercise of
skill and carelessness a muoh largor
amount of moisture can bo added to
the bulk than is essential, and it
follows that the larger the amount of
water,thegreaterthe weightofthe butter
produced., To maunufacture butter with
excessivo moisture is frandulent for
the consumer pays the price of butter
for ‘moisture ; but it should be re-
membered that the perpetrators of a
fraud of this charaocter often defeat
their own objeot, inasmuch as butter
of high quality cannot be produced,
nor will it keep, if the moisture i3 ex-
cessive. Xixoocssive salting is equally
deleterious to the quality — a minute
Eroportion of salt improves the flavor,

ut a large quantity wmasks it, at tho
same time adding to the weight.

‘Wo have remarked that there should
bo no other material in butter than
fat, moisture and salt. In praotice,
however, .it i3 next to impossible to
remove either tke whole of the sugar
or the casein or curdy matter, and this
being the case, in the course of time—
and it deponds emtirely upon the pro-

ortion of caseous mattér left in the
butter—a ssmpie becomes rancid and
unfit either for sale or consumption.
Tho prime object, therefore, is to pro-
duce as large a quantity of butter as
poasible with the finest flavor, reducing
the moisture and the extraneous curdy
matter and sugar to the lowest possible
proportion.
- In tho firat place then, in cvder to
produce quantity, it i8 neécessary touse

more fat from the mills thanis obtain-
able by any other procoss. If this is
followéd by trentmont which has for
its objoot the conversion of as much of
this fat as possible into butter, 8 maxi.
mum quantity will bo obtained,

As rogards quality, it is firat of all
important that the milk should be ob-
tainod from osrefully fed, clean cows
whioch are milked by clean haunds into
olean vessols, the milk being subse-
quontly strained before manipulation.,
The apartmont in which tho various
oporations take place should bo per-
footly pure. In this case tho orcam
from the separator will in due course
ripen properly, and the correot flavor
will in consequence develop.

Having obtained guantity and flavor,
wo have next to deal with the conver-
sion of the butter fat obtained in the
charn into mado-up butter. As we
shall goo, the grains of fat as they are
first produced are floating in buttor-
mille, the partioular constituent of
which is casein. This oasein is one of
the most important foods of tho lactic
forment; hencoits removal is essential.
Caroful washing, thereforo is the first
process, and if the tiny grains are
washed at u given stage, whioch is
shown in every dairy school, the
greater portion of the ourd will bo
removed and almost pure butter fat
left behind.

Bacteria, Good and Bad

Lot us first of all assume that in-
forior butter is produced in a dairy
and that the acoupier is unablo to
improve the quality. The thing is easy
if the work is ourried out with intel-
ligence and thoroughuoess. The mana-
facturer must condescond to recognise
a seientific fact. Thealteration which
takes place in cream—that is to say,
its ohange from perfect sweetness to a
condition of eourncas, acidity, or
ripeness - -is owing to the presance of
au organism of baotertum which can
only be seen by those who are
skilled in the use of the microscope.
This organism rt{gdly increases in
number when milk is warm and ex-
posed to the stmosphere. It converts
the sugar of milk into lactic scid, and
hence the sourness of milk. If this
changeis allowed to continuo uncheck-
ed, the curd of the milk will coagulate,
and it is for this reason that cream
when allowed to ripen in churnins
becomes thic.cer, If ereamis churned
while it is still sweet, it is ﬁ'a%uenﬂy
longer before it is converted into
butter, it produces leas butter, and the
flavor is less full and nutty. The
objeot, therefore, of ripening cresm is
to increase the quantity of butter and
tmprove tho flavor. In évory dairy
the lactic ferment is g_r&enb either
upon the utensils or in the atmozphers
iteelf, but it some cases thore are
other organisms which have a.very
contrary influence, destroyiug the fine
flavor and replacing it by a desagree-
uble one which reduces the value.of
the butter. The object of the dairy-
man, therefore, should be -to maintain
the apartment in which the.milk or
oream is placed, as well as the utensils
employed, in as oleanly a cordition a8

gsiblo. Thereneed be no fear about

iling water or lime destroying the
laoctio forment. If it is romoved from
the utensils, it is present ip theair
and present, 100, in a olean apartment
in mouch larger naowmbers. than. any
other organism is likely to be; it is,in
s-word, essential to tho production of
good butter. On the other haad, in'a
dirty apartment and en dirty-utensils
dangerous fermeits are common, and
if by conditions which suit :thera—
and dirt is thochief of those conditions
~~thoy -are induced to inorcase- in

the oream soparator; whioki .extraots

-

numbet; they ara ablo:to grapple, asit

~



