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FARM AND DAIRY

11

I

i Creamery Department

grees and into that I put my cultur
A Now ut 85 degrees we can be sure

uttor makers are invited to send con- 8| tho w "
'flrlbullnlnIulllluth-wlrlmvm.luu~klueu‘ o ill be r(nuuxmbly right in

tions on matters relating Lo biitter muking # |
3 and to suggost subjects for discussis
& Address letters to Creamery Department

Canadiam Cream for the
United States

I'he mistake on the part  of the
ramers of the Payne tariff bill, as
oted in these columns recently, is
esulting in
any dairy farmers, especially of
l-astern Canada, who reside near the
rder,
d by this slip exister! from the com
nencement of the dairy season this
year, it is probable that some aston
shing figures would have confronted
he statistician at the close of
ear. The duty of five cents a pound,
15 originally “intended, would have
been absolutely prohibitive but as it | ¢

|

one of

Jurs must be sterilized. You can easily |
sterilize these
ot and you are not at any extra ex-
a nice little harvest for | Pense

Had present conditions creat- | the first day at a temperature of 850 |

| 1ees and you have kept it there for |
#4 hours the starter is all rigat. I haye |
seen many buttermakers examin
starter
the | no good.

You

bacteria. I cool that milk down to
& temperature of about 80 or 85 de.

24 hours or perhaps less, if we use the
broper temperature. Temperature is
the most important parts in
making a starter, {'uu will have to
have some way of holding it at a tem-
perature of from 80 to 85 degrees,
Another important thing is that the

Jars in this little cabin-

NOT T0 BE MEDDLED with |
After you have your starter set for |

De

the
test 1t and claim it s
WRemember that that is not
Simply go along with your work.,
have your first can started, so
lon't mind whay you have in your

and

now under the provisions of the ¢un. That is nice and oloan fnels)
Payne tariff bill there is a duty of | mg yourselt. Don't go along with
only five cents a gallon on Canadian | Your thermometer and PUt it in these
feam going into the United States, | thinking you are doing the right
During the past two months, dairy- | thing, e thermometer can be nioely
men in the Brockville district, and | sterilized in that same ven.  Every
nany throughout the Eastern Town- | 4ay you take out a bLottle but always
bips, have been shipping a large | Put in as nany as you wake out
for. Ay of their cream across the bor- | 1Y 80 doing you will have a good sup
der. American buyers, it is reported, | Py of pure milk for mother starter,
\re coming over and buying the cream | Continue this for several days. 1
from the farmers, The neighboring | #iways carry from four to 8ix mother
tates nced the cream this year for | starters, because if I should happen

they have experienced sever:

drought, | ¥
nd milk production has

been at a | s

minimum. have more than one
just what | have found it a good
| with a little
vroducers concerned, it is only neces- | 10 the other,

In order to appreciate
this condition of things means to the

sary to point out that they would need |
to sell butter at 32
order to make the
they are making from
ream to the Americans,
price of butter at the

same profit

the average | It

present time is

cents a pound in | ATe uUp against & proposition that is
that | B0t easy to overcome.
selling their | larger amount of milk,

can,

o lose my big starter 1
omething w tall back gu.

would have
When you
mother starter 1
plan to set them
more in one bottle than

Atwr you have takon your milk you

It requires a VANCOUVER

but neverthe

A FOOLISH
QUESTION

SHALL IT BE A

Cream

OR AN IMITATION?
1,000,000 De Laval Separators Sold

" DE LAVAL SEPARATOR (0.

173-177 William St.
MONTREAL

Laval

rator

- WINNIPEG

88, we will have to do the best we
but never take anything but

about 25 cents, | ahat s reasonably good, That, of
e | course, we do mnot steriize, but we
| pastourize it at ~bout 100
Crumm 5[.,(."' and How to| Some claim that 1. 1 enough, but | form I add from 10 to 20 gallons of duce the makers to retain not more

Use Them* 3

S. Hagadora, Fenton, Mich
We all know that if we should
out to build & building the first thing
we look for is good nlaterial, It m]
vory essential that we should have it,
Just as essential as it is to have goudJ 1
waterial for building is it essential to
lave good material in order to be a

0 ly as possible. I consider a starter at | termaker, by all means be particular | checking the work of
sticcessful buttermaker. We must pro- its Lest when it contains about .7 of | about your work along the starter
duce the right kind of goods. I think one per cent. acidity. I think every | lines. ~You can not be too particu-
il we have a good raw material and a creamery ought to have an acid test, | lar. I don’t care where it is, whether
wood starter we will be successful, We ¢

have two kinds of starters. We have a
4 commercial starter and a natural
starter. The natural starter I do not
vare to talk about simply because 1

of 190 and if 1 have plenty of starter

[ can
8O | qf
onable length of time.

better than 18.'1 try to ripen as quick

especially

to be good should always
and it should be ni

iy method is 1o starter made out of the skim-milk

to 1,000 pounds of butter I

s & temperature

the other butter where the starter
was put in before.
If you want to be a successful but.

1 find that if

¢an ripen my starter 12 hours it i

if the bulh-lmnkur 18 not
good judge of starters, A starter
be clean,
ce and glossy.

in selecting the milk, washing uten- |
sils—be absolutely clean. 1f you don't |
you will not succeed.

than from 12 per cent. to 13 per cent

huw[”’ Water in the finished article. These

ns I always like o r -pasteurize. | had good results. by so doing. I have ofticers will carry a moisture testing
not, 1 pasteurize Just once. 1 use [ made experiments and found that Lhu‘-‘mm with them on their rounds In
from two to four per cent and fing | butter after it had been stored 8IX | view of complaints received dum_xg
that it will ripen my startor in a reas- [ months scored two points more than | the past season, the question of mois

llllrv in butter for the
! receive more than

coming vear will
usual attention
Some extra men will be employed in
the dairy com.
respect, in order to
| safeguard the interest ‘of the purchas
ers of New Zealand butter, and to
notect the industry generally,”

The Canadian trade and the various
| authorities concerned will observe 'mat
| #it possible efforts are being made

panies in this

USE A SKIM-MILK 8TARTER lnlpecﬁnl New Zealand Butter by their antipodean competitors to
believa it takes too much time to pre- e 2 : |retain the enviable position which
pare it.  Furthermore, a commercial| Which is the better, & whole-milk Complaints have been made in [they have won in this market. The
culture can be bought at u reasonable | Of & skim-milk startes? Kor me, 1)|Great Britain in regard to excessive | mora] is obvious.
price and 1 beliove it is always re- | Will take the skim-milk starter, for [moisture in New Zealand butter
liable, the reason that I believe 1 can tell

PREPARING THE STARTERS more about it.

milk starter will
ter, but I have
skim-milk starter,

I will try. to explain how I prepare
wy starters and how I use them. First
It is very important that we should
have the best milk we rossibly can t
got.  We don’t know what kind of T
bucteria there is in that milk and the it
average buttermaker is not in shape If
to determine that. We shoald, there-
fore try to select the best milk we
can pousibly get. The way I have
boen in the habit of selecting my milk
is in this manner. I will not select
from one herd, Lut from several, and 1

place that info one-quart cans—glass
Jars. The first step after I have sel- pe
coted the best milk is to sterilize it
I do not pasteurize it. I later rm
back my milk and pasteurize it that
is for the mother starter. 1 then place
it into a little cabinet and attach the
stoam for not less than one hour three
divs in succession. By doing that we
are sure that we have killed all the

it

ad

ah

*Au_address before the reoent Butter

Mnkers' Convention in Milwaukee, m;

would have a

some of the bad flavors. Sometimes I

upon the material
and also to ripen and churn the next
day but T have come to the conclus.
ion that I prefer the cream to ripen

know as it

the flavor, but I want to get a good
Lody. After T have my butter churned
for the last couple of years
After
y butter has reached the grannlar

washed my butter in starter.

I'hese have been taken seriously by
the Government of that dominion
says the weekly report of Trade and
Commerce, and the New Zealand pro.
duce Commissioner, Mr. . Cam-
eron, has issued the following inform.-
ation regarding the steps which the
New Zealand Government is taking
to deal with the matter:
“All_butter sent in for

I know that a whole-
show up a littlo bet-
always advocated a

In regard to the use of starters,
here are different ways, of course
hat would depend whether you uge
for whole-milk or gathered cream.
you use it for gathered cream I
little more acidity in
to try and see if I could cover up

export

son will be subject to a rigid inspec
tion by the officers of the dairy div:
ion of the Department of Agriculture
stationed at each port of shipment, A

large number of samples will be tak

en for analysis daily, and in all cases
where the legal limit of moisture is
exceeded, the offender will be prose-
cuted. In addition to this, the in-
structors in butter making, who visit
practically every creamery in the Do-

minion a number of times each sea-
son, will pay special attention to the
question of moisture in butter, They |
will also look closely into the meth-
ods of manufacture adopted in regard
to buttermaking, and endeavor to in-

1d the starter to the ripener hefore
put in the cream, and then again
put the cream in first, depending
I have tried to
hurn right after I added the starter

hout three or four hours. I don't

has so much to do with

have

10 | 897,186,
Great Britain during the coming sea- [ the

B. C. Creamerie:
Creamery of British
ed in 1008, 224,412 pounds of butter,
which was’ sold at an average price
20 84 cents. Net cash returns to
patrons, §38,788.48. In 1902 this

~The Eden Bank
Columbia produc-

of
the 48
creamery turned out 118,580 pounds

the average price

for that year be.
ing 25 1-4 cents, the

patrons receiving
It will be noticed that while
output increased in the
vears, nearly 100 per cent., the price
received shows an advance of four
cents a pound, making the net re
turn to the farmers more than double
what it was in the former year. In
1907, a store wag started in connec-
tion with the creamery, which made
a turnover in 1008, its second year of
$88,456.43. The Chilliwack creamery
first opened in 1002, producing in that
vear 70,000 pounds ,,} butter. In 1908
they turned out 264,903 pounds, giv.
Ing a net return to patrons of $65,-
881.86, making a total for the two
creameries for last year of 480,315
pounds and a cash return to the
farmers of $128,646.91




