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MAXITOHA AliiMCn.TrKAI. < < )I.I.K<i i:

DAIUY DKl'AIfTMI NT

Care of Cream for Creameries

As the (liiiry industry nf a ((mnlry .Ic.cluii-. tlic Iriult iir>. ni

the iiiiiinifiiL'tiii'c .if ilairy ihtmIucI-. is siruiiiily in tlir diivrlinii .1

factory <>i- co-oporalivi- dairyiii.y-. aii.l in llii- n>|Hcl we arc m.

exception to tlic rule. The form wliicli it takes i^ naturally dctcr-

niiiKMl by prevailing ciindiiinn*.

The 'ercaui-j;atliering creamery system is. with.mt duiiht. speci-

ally suited to Our Western conditio. ns, since under it tiie ec,-;

<d' delivery is reduced to a miniunnii. aiul a creamery can iu' made

to serve a coniparativcdy wide area. ]'>ut under this system die

].atron becomes a doulily important factor in determining the

(pialitv of the butter nuinufactured, since, in addition to the pm-

ducti.iii of the milk, he has the creamiiiii' of it and tlie care nf the

cream until it is sent to the creamery.

Whore the patrons take good care of the cream the tiavor <.f

the butter is satisfactory, while the reverse is the case wImtc the

cream is imi)roperly cared for. Hence we >ay without liesiialion

that a iiremium should be ]ilaced liy our creameries upon the pro-

duction of good cream.

The purpose of this circular is to brietly point out the causes

of l)ad ilavors and other defects in cream, and how these may be

jirevented.

Any defects there are in the milk are pas>ed on to the cream,

and in'turn to the butter; and while we cannot take from, we may

readilv add to these defects in each ste]) in our work. Jlence w.-

begin to determine th davor of the butter in the i.roduction of the

milk and end with the finished product.

CAUSKS OF DKKKCTS.

These may be classified as fcdlows:

—

1. Poor "health of the cow an<l the closeness to either end of

her milking period.

3^
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:.'. Food niid wattT.

11. Alisorptiou of taints.

1. I iidcsiral.lc forms of ^r,.,.,„ ][{,, (Imctoria and yca.sts).
Ilios,. small forms of plant life arc tlio causes of most of tho
!' '''<'•* '" ''"• 'liii'T. iiiHl tliov ijct into milk and cream practically
in proportion to {\. amonut of .hist and ilirt that grains access to
It. Findini: the milk or en am an excellent food, thev develop in
ir v.rv rapidly if the temi.eratiire is at all siiital.le.

" Tho nearer
Ihis approaches i.lood temperature, ihc better thej thrive. Hence
the necessity for cleanliness and low temperatures.

>'OTi:S ox THE CAKi; OF C'liKAM.

1. 'I he cows should he free from any contagious disease, such
a- tnlieiruK-is. and so should all jiersons who have to do with
mill.iin:' or the handling of the milk or cream.

-2. A cowV- milk should not lie used for hutter-making|uirpos(>s
either diain- the two or three weeks prior to her fresl'icnini"', or
alter she freshens until it hecomes normal, which nsuallv means
ahoiit five days,

;;. Xo foods shouh: he fed that will injure the llavor of tho
milk, such as turnips, decayed roots, mouldy hav, etc. Weedv
pastures are a common cau-e of trouble, and we "would specially
nientiou th.> varii>us weeds so prevalent in the fall in stubble
tields and elsewhere, such as '•-[ ink-weed," etc.

A cow should not be allowed to drink impure water or wade
through cesspools.

4. All the utensils used should be made of a good quality
oi tin, be so constructed as to be easy to clean, and have all seams
and corners well fiiislied with solder.

Incleaning utensils, first rinse with irann (not hot) water,
then wash with hot water containing a good washing powder, then
thoroughly scald with water as near boiling as i)ossible; after
wliicli place them in a pure atmosphere, in the snnli-ht, and in
a position to drain. Use pure water and do tho washing with a
iiltre brush. °

,

'';

P"".
t'»' "'ill<i"g in a clean stable or yard, and do not fee^

^h-y lu.Hls just before milking, as these will fill the air with du
-'

laden with bacteria.



f.. Keep tli(. ,.(,\vs clean. Clii, tl„. !,;,!,• ,,ir a hairv ,„|,|,.|. ;„|,1
kicp tho switcli clipped .liiritii,' the winter >eas.>n.

7. Wipe tlio flank and n.lder of a cow with a .lamp elml,
lieture milking. (Wliydamp?j

>*. The iiiilkin- should he done in a cleanlv manner and wiih
drv han.N. Smearing a cow's i<.ai~ ^lighiiv' with va-eiine i-
iniicli cleaner than M-ettiiig them with milk, allhon^h neiti.er
sfioiild be necessary.

9. lieniove the milk from the stai)le. strain it thn,n'-h a line
brass wire gauze strainer, an.l sej)arate it as soon as pos-il.le alter
milking.

Kl. Keep the separator in a clean place, and clean it thor-
oughly (Very time it is used, just as ymi would anv etlwr dairv
utensil and in the same manner. 'J'he Imwl and its part^ -h.^idil
be drie<l ipiickly and thoroughly.

11. Take a fairly rich cream, a cream toiini-' about :;.-. per
cent.—not below :W and not above 40 per cent.

A ri.di cream means less bulk i.. ban. lie. eu,,| and ship and i

ereani that will keei) better and be more satisfactorv in eve'rv wav
tor biitter-uiakiiig purposes.

12. t.'ool the "rcana from the separator in a separate vessel
and cool_ it i)ronii)tiy to 50 degrees or below. I'se a therm. .meter
and don't guess at the temperature.

i;J. When cooled the cream may be added to the larger lot.

which should bo ludd at the same low temperature. Stir the cream
in the larger can every time a new lot is added to it. Keep the
cream can covered and keep the cooling tank in clean -iirrouml-
ings.

14. Alake as frequent shi2>nients or deliveries of the cream
to the creamery as possible, esj)ecially in warm weather—say three
deliveries a week in summer if possible.

15. Take as a guide that the cream should be sweet, or prac-
tically so, a..d clean in flavor wlien sent to the creamery.

For good results, i)rovision must be nuide for promptly cooling
the cream and liolding it at a low temperature, and tliis means
providing a wvll-insulated tank, such as slu.wn and describe.l on
next page; an.l also tlie storing of ice, unless you are iinusiialN
wi-11 blessed with a plentiful supply of celd water.
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A TANK I"<»1! (YK)rj.\(; ^"I.K <»i; CIIKAM

\>\ i:;iMi!-. (if \Mifir iiiiiii;ic'.l into i' niid iillowcil to ovorlluu to ii watciintr
tioiiL'l . lie tank, wliiili is mtulc of wooil uml liiii'il with ;;!»h aiiizcil iimi.
Ih mi wi'll i;>iil:it('il tint tlic ti'ni|!i'iiitiirf' ri>cs very ^!o\^|\ livtwun tic tipicji

i>l' |>inii;iiiL.' wiitiT tliroiiffli it.

A liillow [lipc. vvliicli ('Titir> iioar tlic top and dc'ivirs the water near tir
I ottoiii of tlic tank.

I! -OviTllow jiiix". a littlo li '<.\v tlic tops of tlic cans. Tl;c clliow prc\c!iN
lie entrance of warm :i i- to tlie tank.

( & I)—Walls and Imttoni of ta'ik. made by usiiirr 2x1 stnildin<r. inittini.' paper
and matcii'il IimmImt on tl:e outside and inside, and lilliiif; tlio lim 1:

space with dry mill shavinjis.

i;—Covpr made of two [dies of matched hnnher. wi'h a donhic jilv of [laper
lii'tAVcen. The under side of tln' cover .should Ix! coateil with .slidhic
to prevent it from ali.sorhinp nudsturo.

I"— Small pipe, with valve, for cmiityin? the tank to clean it.

Tic tank should he painted on the outside and placed under cowr to
protect it from tin- sun and rain.

\roltot "Ci.EANM.NEss. I'ltoMiT CooiiNc, ami a Low Ikmi-ervtuiii:.

J. w. :NriTciiKrj,.

Supcrinlcndcnl of Dnirijiiuj.

W. J. CROWE.
hispccfor of Crciiiitfi-lrs.

\(iri-.—/'or fuller information on this sidiirrt. nritc for Bulletin \o. .?.

<iilith<l •('arc of Sliik and Cream."
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