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Foundbd 1866THE FARMER’S ADVOCATE
ducers a comprehensive and accurate idea 
regarding the condition and quality of his 
product.

As will be noted, fifty points are given to flavor 
and taste, as the flavor of milk and cream, more 
than any other condition, determines the flavor 
or quality of the butter; twenty-five points ^re 
given to acidity, that is, the amount of acid or 
degree of sourness which has developed. Twenty- 
five points are also given to the general condition 
of cans and contents. It therefore becomes 
possible to discourage, by means of the score 
cards, the presence of foreign matter and various 
things which in one way or another get inside the 
milk cans of careless patrons. It can also be used 
to discourage the use of milk containers of a 
questionable nature and condition.

61. Clean all dairy utensils by first rinsing With this object in view,
them in warm water, then thoroughly wash A PLAN Fqr grading or scoring milk and cream 
them w-ith a brush and hot water, and lastly at tjie time of receiving at the creamery, and 
rinse with boiling water and allow them to dry g,.a(ting «the price paid patrons has been worked 
where the air is pute and the sun shining. Ihe Qut and put in successful operation at the New 
utensils should be placed to air in such a position Hampshire College creamery. The system was 
as will allow the sun to shine down into them. inai1pr,iratPd July ist, 1906, and the . record of

62. Never use a cloth or dish rag the first scoring is here given: 
in washing dairy utensils. A brush serves the
purpose very much better and is more
Sflnitarv Patron Flavor Aridity, Condition, _sanitary. No. 50 points. 25 points. 25 points. SLOre Remaiks.

63. Use only pure water in which to wash_____________________________________________
the utensils. A good cleanser such as sal soda 40 23 25 8g
is helpful. 2 35 20 24 79 Foreign matter.

A Method of Grading Cream.
At the Manitoba Dairyman’s Convention last 

winter and we suppose at other gatherings of 
dairymen, the question of grading cream received 
at creameries was discussed at length and the 
principle endorsed, but no actual plan was adop­
ted and so far as we are aware no creamery in 
Western Canada attempts to grade the cream 
it receives according to its quality and value. 
Some makers protest that there has been no 
system devised for the purpose and have asked

In answer to thisfor a method of scoring, _
demand we publish rather fully from a bulletin 22 
of the New Hampshire Experimental Station. |3 

During the past few years but little improve- 25 
ment has been made in the quality of creamery 
butter ; this, too, in spite of the fact that creamery 28 
butter makers, as a class, have never before been 
so well informed regarding their work. Never qq 
before have they been able to make us of as good detei 
machinery and special apparatus, and never desc, 
before has a fine quality of butter been more . 
eagerly sought after by the consuming public. can 

In many instances, the quality of creamery wooi 
butter has become poorer in spite of the above- supr 
mentioned improved conditions. ^ign

The reason is seemingly found in the gradual tom 
change which has taken place in the methods plac 
employed by dairy farmers in delivering their patr 
product to the creameries. This change has Any 
resulted in the acceptance and use by creamery contained in the milk or cream will be caught and the quality of milk and cream received has been 
men of a poorer grade of milk, and more partie- held by the strainer as the milk or cream passes slowly but constantly improving, 
ularlv, a poorer grade of cream for butter-making, from the patron’s cans to the tank on the scales. While some patrons always furnished a uni- 
For several years creameries, as a rule, received A clean strainer cloth is used for each patron’s formly high grade product, others were surprised 
whole milk only from their patrons, separating milk or cream. By this method the milk or to know that their product was in any way bad, 
and retaining the cream at the creamery. With cream from each farm can be easily, accurately anc[ qUickly and cheerfully improved its quality, 
the invention, development and distribution of and quickly examined for dirt or foreign matter. Others, of course, were slow to recognize any- 
small cream separators operated by hand or other The general condition of cans, covers or stop- thing wrong, and slow also to remedy the matter. 
j r • power’ there occurred a gradual change or pers should be watched carefully and the use of & creamerv natron receiving a score card with dnftmg away from the so-called whole milk or rusty cans pmhibiteZ Churned milk. d£

frozen milk, thick or clotted cream are some of the cribed knows better how to remedy existing 
Under present conditions, a very large percent- conditions for which low scores may be given. difficulties. In adopting the system of scoring 

fge °*Crean?i USe(Vor butter-making is separate Too often milk or cream is delivered at a cream- or grading milk or cream, it will be necessary also, 
trom the milk on farms. Many farmers are not ery in a condition altogether too sour for use in if the plan is to be effective, to adopt a definite 
as yet familiar with the principles of dairy bacteri- making the finest grade of butter. The acidity scale of prices to be paid for butter-fat or cream 
°k>gy, and some do not fully understand how or sourness of milk or cream is an important item of various grades.
properly to care for a cream separator. It some- and should be carefully considered. To deter- Enough difference should be made in mice so
times happens that separators are used several mine the aonroximate aciditv of the various ainfreJlce sn°um DÇ macffi m price somes without being properly cleaned, and ,n ï'mples“ÆSTïÆS Tablet S is
ronvenleidbut dark and dfrtvcom ““fib" i‘"‘" Particular,r convenient. The outfit may be secured following arrangement of prices for butter-fat in 
convenient but dark and dirty comer of the barn, from any dairy supply house, with full directions various CTades of milk and cream has thus far
dirionsTs broueht’mto mntïrwitTntl°ned ^ standard for acidity should be estab- proved satisfactory: One cent extra per pound
sirable hSl iTSS butS-JakLg "and yet^t be" unm^tto the°^ffi haS been paid patr°nS ff°r butterfat milk ^
result. It frequently happens that cream is not mcmampmd^er ^standard 0/^0% aïd wffi ^Tpermund Ilspatrons foAuttm-

for after*it ^ doubt,eSS bebiffh enou^h f°r an^ ***>*■
tor after it is separated on the farm, and often some cases, however, a standard of .25% may be points
it is of uncertain age when delivered at the allowed. 1 _ . , , .
creamerv. „. . , . , , . One cent less than the usual price per pound

In «nmp Wolltloc >• • , ^he most important thing to be considered in has been paid patrons for butter-fat in milk or
In some localities competition exists between scoring or grading milk or cream is its flavor. cream scoring- 8c noints and under 8c nointscreameries or between city milk contractors and Upon the flavor of the milk or cream received scoriag 85 points and under 85 points,

a creamery, and in order to prevent patrons of a at the creamery largely depends the quality of , Th,ree cents less than the usual price per pound 
creamery leaving it for another, or for a city mar- the finished butter. A few bad flavored lots of has been 7ld patrons for butter-fat m milk or 
ket, creameries sometimes make a practice of milk or cream may materially injure the quality cream scoring 75 an un er 0 Pom s. 
allowing or compelling their managers to accept of the day’s product. By tasting a sample from Patrons furnishing milk or cream scoring under 
old cream and milk of an inferior qualitv. It is each lot of milk or cream delivered, a good dairv- 75 points have at once been notified that they
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Patron
No.

Flavor 
50 points.

Aridity, 
25 points.

Condition, 
25 points. Score Remarks.

1 40 23 25 88
2 35 20 24 79 Foreign matter.
3 42 25 24 91 Foreign matter.
4 40 24 25 85
5 40 25 23 88 Foreign matter.
6 35 20 25 80
y 43 25 24 92 Foreign matter.
8 43 25 24 92 Foreign matter.
9 43 25 24 92 Foreign matter.

10 42 25 24 91 Foreign matter.
11 43 24 24 91 Foreign matter.

1 Lumpy cream ;
12 
f <

38 25 23 86 ■j rusty cans;
1 foreign matter.

13 40 25 24 89 Foreign matter.
14 35 22 22 79 Foreign matter
15 36 20 2.4 80
16 42 25 24 91 Foreign matter
17 42 24 24 90 Foreign matter.
18 42 25 24 91 Foreign matter.
19 38 24 24 86 Foreign matter.
20 35 24 20 79 Foreign matter.
21 35 20 22 77 Foieign matter.
22 35 20 25 80 Foreign matter.
23 40 20 25 85 F-.reign matter.
24 32 20 25 77 Foreign matter.
25 35 20 25 80 Foreign matter. 

Excellent.26 45 25 25 95
27 42 24 24 90 Foreign matter.
28 45 25 25 95 Excellent.


