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THE RANCH.

PAIRY AND CREAMERY

CLEANLINESS IN THE CREAMERY.

A number of our creamery patrons
do not yet seem to realize the great
imiportance of cleanliness in milking
and the care of milk. In emptying the
milk we find, in a large number of
cans, a black sediment or dirt in the
hottom, which .shows that the udder
and flanks of the cows have not been
brushed off before milking, or possi-
bly the hands of the milker were not
washed before milking. Just a trifle
of care and a little time taken in
brushing the udder of the cow and
milking with dry hands, would have
resulted in clean milk. How long will
we have to preach this gospel of clean- |
liness before it shall be understood
and followed by our dairymen and
creamery patrons?

Another thing in which great care-
lessness is shown is in the washing|
of the milk cans and utensils. It is|
not an exception, but it is very com-
mon at creameries where the skim
milk is not pasteurized, to find a yel-
low substance around the seams and
edges inside of the cans and covers.
This is nothing but old decayed milk,
which has not been washed off. This
substance is full of putrefactive bac-
teria which lie in the seams of the
cans, and the new sweet milk strained
into such a can is impregnated with
those bacteria and made impure and
unfit for human food. The butter or
cheese made from such milk will have
an unclean, nasty or dirty flavor and
under no circumstances should such
milk be received at a creamery or
cheese factory, or in any form what-
ever used as food. The dairy laws of
Minnesota make it a misdemeanor sub-
ject to a fine of not less than $25 nor
more than $100, or imprisonment from
thirty to ninety days, to sell or bring
i1 to any butter or cheese factory to
he manufactured into butter or cheese,
any unclean, impure, unwholesome or
unhealthy milk, or milk which is sour,
or milk from sick cows, etc. The
c1eamery inspectors have a great and
very annoying task in looking over the
milk brought in to the factories or
sold to customers in towns. I will
readily admit that these good dairy
laws are not enforced as strictly yet
as they ought to be, as we hate to
make trouble for people and have them
pay a big fine, just for the sake of a
dirty milk can, unclean milk, etc., but
wc sometimes have to do it in extreme-
I bad cases, and I have personally
deemed it necessary in several in-
stances this summer, to have persons
arrested for bringing impure milk in
dirty cans to the creameries. In every
hcavy fine upon the parties thus ar-
rested. Once a judge said, when I
complained that it appeared rather|
Lhard to have a man arrested for such;
a.; offense, that it is necessary for the |
public at large, and for the prosurva-‘

\

tion of the public health to look after
these things. He said: I like to have |
good butter and to drink a good glass
of buttermilk, and I do not want to be
filled up with injurious bacteria and
vellow stinking stuff like this,” point-
ing to the milk can which was brought
into court as evidence. The farmers
themselves have in all cases declined
t.. pronounce the substance found in
such cans as fit for human food. There
is no good reason or reasonable ex-|
cuse for such carelessness, and, fur-|
ther, it is not fair and just to the pa-

trons of our creameries who take good
care of their mflk and always bring/

good milk, that impure, sour and taint-
e milk from some patrons, should be
accepted and mixed with the good
milk, and paid the same price for,
when the product manufactured from
such poor milk alone would sell for a
much lower price in the markets.
"I'herefore, such milk is not worth as |
much as good milk. At many creamer- |
ies, I am convinced, the butter would
sell for half a cent more than what it
now brings, were it not for the sake of
a few patrons who nearly always bring |
tainted, unaerated and off-flavored |
milk, which is mixed in with the good
milk, and thus spoils the fine flavor of
the butter. I don’'t care how good the
milk is at any creamery, if one can of
pcor milk is mixed with the rest, the:
taint and bacteria from this one can,
are going to grow and multiply to such
a.; extent that a butter judge will pro-
nounce the butter as “off” flavored or
urclean in flavor, and thus will not be
willing to pay the very top price
which faultless, clean-flavored butter
selis for. It will be sold for one-
fourth to one-half a cent below.

But here is where so many of our
creamery officers and patrons are fool-
ed. The returns from the markets
show that the butter sold for half a
cent above the market quotation for
that day, and they smile and think,
now that is business, getting half a
cent above. highest quotations. Could
they see the returns made the same
day to all the creameries, they would
fina that a number of the best cream-
eries got three-fourths of a cent above
and not so very few got one cent above
top market quotations. This is the
truth and facts of the case, and those
getting half a cent above should not
for a moment think that they are get
ting as much as anybody else. But
urdoubtedly their butter is not worthl
any more, due to some poor milk or
other causes.—Sam Haugdahl.

FARM SEPARATORS.

The question has been repeatedly
asked, Do you think it advisable for
people milking from eight to twenty-
four cows and not being within reach
o° either creamery or cheese factory,
tn have a farm separator?

Most assuredly, yes. In the first
place there is scarcely a machine used
about the place that will lighten the

More Cream means More Butter
More Butter means More Money

Therefore every Dairyman should
have an

Iimproved
U. s.
Separator

as that is the kind that

GETS ALL
THE CREAM

U Other reasons why he should have

one are its

DURABILITY, SMPLICITY,
SAFETY, ETC.

We furnish complete lines of Dairy
Apparatus.

Write for illustrated catalogues.
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VT.FARM MACHINT CO. BELLUWS FALLS VT

I'or sale on Any Reasonable Terms by

A. M. Ferrell,

2511l Wetmore ave.. Everett, Wn

Agent for Washington, North of BSeattle.

BEFORE DECIDING —=a

ing any other make of Cream Saparator than the
11 pay you to Investigate more closely into what
as we guarantee the De Laval to be superior

In favor of bu
De Laval, it w
you are

to all other machines. We will place it along side of any other
make of Separators, to prove conclusively that it is more pro-
fitable to the user, by considerabie, in addition to being actually

lower

Write for catologue. or call.

We also carry

a full line of Creamery, Cheesery and Dairy Machinery and Sup-

plies.

BRADDICK- KEATING CO,,

Successors to Bickel-Braddick Co.

143 Front Street.

The Yellow Front.
Mention this Paper.

Portland, Oregon

J.B.AGEN

Creamery Butter, Hand Separator Cream

SEATTLE
U.S A
BUYS....

Ranch Eggs, Buttesr -n« Cheese

Sells

BUTTER, EGGS and CHEESE
EMPIRE HAND SEPARATORS

Churning aud storing facilities unequaled in the State. Ship to us—we pay cash.
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Dairy chop

None other genuine,
of milk, by actual tests,

SEATTLE CEREAL COMPANY

Kxcels all other Cow Feeds, with no ex~eptions,jin the largest tiow

Beware of imitations. & WRITE FOR PRICES.

304306 R lroad Ave.
SEATTL. U. S. A,

We are Prepared

to fill your orders for any number and size of

BUHL MILK CANS....
at lowest prices, considering the weight and
quality; also for anythfng in
DAIRY WOODENWARE
TESTING GLASSWARE
BUTTER & CHEESE COLORS
RENNETS, Etc., Efe....

— KEYSTONE DEHORNING CLIPPERS s

Alpha-De Laval Cream Separators

Merz Dairy Supply Co. 3 seemd hw.s. Seattle, Wash.

Please mention The Ranch when answering advertisements




