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after the calls had been rained into. If the aeration into the center of the milk. After adding the acid, 
of milk could not be carried on where the atm os- this is carefully mixed with the milk by giving the 
phere was perfectly pure and where no dust could test bottle a rotatory motion. When once begun, 
get into it, he would advise letting your milk go the mixing should be continued until completed, 

, .I, „ . „ . without aeration, and cooling it thoroughly by, and care should be taken not to allow particles of
The acid comes from the whey in the curd, not meang Qf water or ice. In answer to a question curd to enter the neck of the bottle. The chemical 

.w outside of it. Where the milk is very ripe, use about payment by test, Mr. Publow stated that action causes the mixture to become hot. After the 
an<i cut finer. xIn this way we can seven factories in the district in which he inspected milk and the acid have been completely mixed, the

by^t, SSS fffS-'T.

„ m:iv w:ii than in the surrounding factories where the test minutes at a speed of 000 to 1200 revolutions per
moil A nbo/l hnnr lorwr n onnmnoifn oamnlh minilfn fKo nTVinPP RTkAPfi 1)01111? UCternilDPU DV tuG

Cheesemaking.
(Continued from page Î30.)
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fL the whey out before the acid develops,
will be all right, hi^ thef n!»6 whev ^own early and was not used. Asked how long a composite sample minute, the proper speed being deteirnined by the 
not be so great. I)r , .T . from^over- could be kept in good condition, he stated that he diameter of the tester. This will bring the fat to
ii m water. D il, Arp will he more tendency had known of them being kept for three months, the surface of the liquid in the body of the bottle.

^ Factories paying by test, test once oç twice a month. Hot water is now 
___ _____________ '111________ _ ' * some s.
place in which to keep the samples. One factory the beginning of the neck. The bottles 
that had undertaken the payment by test had whirled again at full speed for one minute,

water
payment by Babcock test. the column

Asked how much milk should be taken to make on the neck of the bottle. A final Whirling ic 
„ pound of cheese, Mr. Publow answered that it minute completes the separation of the fat.

sweeten it Of «ourse tms pian rnTnuer^hTt it hldtie^red^i'and8thelkill of by the scale or graduations on the neck. 1
if the water was not£°°®; ^ the cheesemaker. In the factories visited by him it division of the scale represents two-tenths of

“ washed ” curds should be salted a little higher 
account of the moisture on the particles of

PASTEURIZING.

add warm water.

wZ placed which to kip the sompiL One factor 
tat he did not care to handle such mUk that bad undertaken tne payment oy test nan 

»» ^fcu’ntoï the loss in yield. A sour curd should abandoned it, but this season was going back to the
te toabrtogthe JJitoTp’to 'lOOWiTthiJ mui
^^could take the curd from sour milk and « of cheese Mr.
r*Mitcn it Of course, this plan would not answer depended on the richnes.

iquia in tne uouy ui uuc uuiuc.
_ now added by means of a pipette or 
pecial device until the bottles are filled up to 
■erinnintz of the neck. The bottles are then 
o again at iuu speeu îor outs mimuc, and hot 
added a second time until the lower part of 
inmn of fat comes within the graduated seal 

of the bottle- A final whirling for one
___ __ _ ______ The

the amount of faVin the neck of the bottle is measured
nations on the neck. Each

one
_________ ______________ ____________ _____ fat occu-

cheese, taking the2average of the whole season. It pies shows the per cent, of butter-fat contained in 
depended very much upon the condition in which the sample tested. The fat obtained should form a 
the milk came to the factory, its richness in fat and clear yellowish liquid distinctly separated from the 
the way the milk was treated. Time and time acid solution beneath it. The bottles should be 
again in the Dairy School he had made the follow- kept warm until the readings are made. We have 

Objectionable feed flavors could be remedied by jUK experiment : In a small vat 700 lbs. of milk was given the general system of testing mUk with tne 
nastenrizing. If such milk were taken in, it could pieced, after the whey was off the curd was Babcock test. There are a number of conditions^
be run into a small vat, pasteurized by heating to divided into two equal quantities, one-half jwas and details to be observed, and which will be èe-
100° stirred for a time and cooled before putting in sheepskinned down and the other was milled early, quired by practice. Full directions, with cuts of 
the vat with the rest of the milk to be made up into He always found that he made from one-half to a apparatus, etc., are given in - Testing Milk and its
cheese. If the curd is well cooked, the objection- pound more cheese out of the half that was “ sheep- Products, by Farrington and AVoll ; price $1 at torn
able food flavors might cure off. If the acid is skinned,” or piled high, than where the curd was office. We supply the book for two new subscribers
developed early in them, there is no chance for the miHed early. This might appear at first sight to lie at $1 each. ]
flavor to pass off, and the cheese would not improve a small matter, but it made a difference of one-
with age, as they would do if allowed less acid. quarter of a cent per pound in the price of the cheese.

Onthe whole, the worst fault in the eastern sec- The trouble was that too often the milk came in in
tion with the cheese, in his opinion, was the off such condition that it would not stand high piling,
flavor. This might be caused by rennet, water, salt, and it
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GARDEN AND ORCHARD.
... ..................... __ ________ ____ was necessary to handle it in such a way that
or the starter used. If these were all right, it must the maximum amount of cheese could not be made, 
either be in the milk or the surroundings of the 
factory, and the maker should trace the trouble to 
its source. To a fully educated maker, most milk 
would show some trace of objectionable flavor. To 
prevent this objectionable flavor developing, we 
should get the lactic acid fermentation well ad­
vanced. If a maker was troubled with tainted purd 
or pin-hole curd, a starter should invariably be 
used. This is better than ripening the milk, which 
some advocate. In ripening the milk, butter-fat 
was lost that might be retained in the cheese. The 
taints might increase faster than the lactic acid. He 
had noticed cases where milk had set for 2 or 3 hours 
at 86° and did not show any more lactic acid by the 
rennet test If such milk had had a two per cent 
lactic acid starter added it would have been far 
better. If a cheesemaker does not understand its 
nature, a starter is a dangerous thing to use, but it 
would prove invaluable to the judicious maker. To 
make a starter, take good clean fresh milk, pasteur­
ize it at 100° and hold it at that temperature from 

hour, air it by pouring or dip­
ping, put it in a self-sealer at a temperature of 80°.
In from 24 to 30 hours it should curdle. If itjQftkes 
a nice smooth curd, has a pleasant smell and no gas , 
bubbles are perceptible, it can be used to start a 
batch of pasteurized milk. Add one per cent, of the 
starter that has been ripened in the self-sealer, have owned by 
the temperature of the pasteurized milk abp'~i r7“ 
dftcwps Whpn it. orp>.r npmpntiblv sour, cool

Hints for Intending Planters.
Those extensive farmers who have in the past 

set out a few fruit trees, vines and plants, have, as 
a rule, not done so with the commercial aspect as 
the primary object. Although they usually have a 
pleasing surplus in the way of yield, and the re­
ceipts from the sale of the same have been most 
satisfactory, still the object in the outset was to 
have an abundant supply of good fresh fruit to 
tempt the appetite and promote happiness and 
health of members of the family. And there is 
nothing that will go so far toward bringing about 
both as an abundance of our domestic fruits. 
Throughout our country there are thousands of 
farmers who have not as yet started this little fruit 
garden, and to those we would say, “Begin this 
spring.” No doubt many will make their first 
plantings this season, and to those this short article 
is written. .... ,In the outset, be very careful what you are buy­
ing and with whom you are dealing. This is an 
age of slick, glib tongued nursery agents and of 
nursery frauds. Having spent some time in both 
nursery and nursery offices, I feel satisfied that 
there is much roguery in the nursery business. 
However, there are some honest nurserymen. This 
is the time of the year when nurserymen have a lot 
of surplus stock to work off their hands, and the 
agents are supposed to resort to all honest methods

Me temperature or me pusrteurizeo mint uuyut W î^-nttlrat' caii ' wlok “«the rmwt of It^Thia the

Patrons would fled that by taking better mre of
prevent the starter getting lumpy. Some makers their milk a finer article of cheese could be made, l”J*e ™ j v„^ties with which the farmer who is 
dilute it with water, which answers the same pur- and a much better yield secured. nlantimr lightly_simply for his own use—should

SSJtSIÏiSg,1on.tXo .Jr^TSoulI J. c„ Huron Co Ont.1-» WiU you in m. -oh Into boyllug uMft

rÆsKffft, ,th tth E & tissascent. Do not use enough to make the milk work [The Babcock test is founded on the fact that the facte the htl f them, and, as a conse-
veryfast. Milk ripened with a starter would always strLg sulphuric acid will dissolve all nomfatty rid of them
show more acidity than where no starter is used ; solid constituents of milk and other dairy products, Q ^ j.an Then there is that surplus stock of 
consequently, do not ripen it down so low. The and will set free the fat. To conduct the test, one where &nd 8imple Under this head
lactic acid germs introduced in the medium of a requires a Babcock outfit, consisting itUssian apricot, mulberry. Prunus Simoni andgood starter will overcome taints as more than one ^ bottle, a 17.6 cc. p.pejM 17^hCpC ^‘dLA ^ cSrouK^of plums, and curi-leaf-proof peaches, 
fermentation does not usually take place in milk at and the centrifugal machine. The sample to be wh fc lJJ, in„ word-pictures nursery agents have 
onetime. A bad starter will spoil the best milk, ^ted is first mixed by pouring the milk from one Whatjpiowmgw^ ^ and wi„ a„ain in the
As soon as the starter begins to go off flavor make vessel to another two or three times, so that e y pa to unsuspecting purchasers. Then, again,
anew batch. If milk arrived at a factory overripe, tion thereof will contain «.uniform amount of ^dispose of, made \Tp of
jt was a certain indication that it was kept at txxi Gutter fat. The measuring pipette. which has here ^ plJnts Gf 8mall growth. These, many 
high a temperature, and the patrons should be ad- capacity of 17.0 cubic centimeters, is filled with milk will tell vou are just as good as a first-class
vised to cool their milk, either by means of cold bTsucking the milk into it until it rises a little ^ente willtell yoib arej |ifference Would be
water or ice.' Keeping’ it in smaller quantities Xve the mark around the stem of the pipette ; tere, and (ha* m twoyears to dispoae of
would help where the weather was cool, but if the the forefinger is then quickly the ' at a flKUre much below the cost of first-class
temperature of the night air did not fall below 80 ‘nd before the milk runs down below the mark. By these that do not want them at
degrees, it would be necessary to cool the milk con- loosening a little the pressure of the finger on nrice for they wifi prove to be worthless,
sferably below the temperature of the air. Kept pn°dof the pipette, the milk is now allowed to run any pric^lOTtney^ w ^ ^ q() roQts apd fit
at 60 degrees, the milk arrived at the factory in far down until it just reaches the m.ar^.°? t{V® ,y for the Crush-heap. There is a grade of trees
tetter condition, the cheesemaker could then con- The point of the pipette is now placed in the y .. seconds” by some nurserymen that I
teofheKfeimentation and cou,d make a finer/'Ual of a Babcock test teittle and the m,lk .s allow^ to sol^^ “ firsts,” but these trees

ity of cheese and larger quantity. Aeration of milk flow down the mside of the neck. Care ^ readily distinguished from the stunted
*,ot tenefit, to take off food taints and for cooling taken not to lose any of the milk in the t . and ^ a rule, agents do not try to almost
when the weather was cool. The test bottle and the pipette should each be held stock, ana,^ a ru , ag

SPECIFIC POINTS. at an angle during the.P®"”T£’u®p of air from in- What the farmer wants is varieties that are from
nh,?atr°ns ‘ long way from the factory were overflow of milk fronitl^ c linder is now filled moderate to heavy bearers of fruit of fair to gtwd 
obliged to take better care of their milk than the side the test bott . sulnhuric acid, of a specific size, of excellent quality, and that come into bear- 
average patron. To protect milk from rain, use a to the 17.acc.mark w!^h su^hur.c iwua, o ^ .P^ jng ftt an ly age. In small fruits : In currants

milk stand. Every sugarmaker knew a gravity of !•&. • • , j. bottle containing the we cannot beat Black ISaples and Cherry (re ).
tUr Sual*ty of sugar could not ne made from sap fully poured i the test bottle is conven- Raspberries— Cuthbert, Shalfei, Dreggy . ol,heg

at teul been diluted with rain water, and it is milk. J1! ?ddl ® , i- so’that the acid wifi follow and Kittatinny. Crimes — Morden, Rog. N . ,
masonable to suppose that the more delicate and iently held at an angle “ 8man 8tream Rog. No. 15, Concord and

ghly organized milk would suffer greater injury the wall of the , ■
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IMP. MARS (875],
First-prize 3-year-old Shire stallion.

MORRIS, 8T0NE & WELLINGTON, KONTHILL, ONT.
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