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Cost and Profit in Buttermaking.

In the dairy department of The
Ranch for July 1, 1904, was an article
headed: “Butter Prices During May.”
In the discussion you gave figures
and statistics which, to people not
knowing the conditions, were mislead-
ing, in that they state that the Sun-
nyside creameries charge consider-
able more for making up butter than
the Seattle creameries. Taking your
figures as given, I think we can show
you that we do not get as much here
as they do.

Seattle creameries’ direct charge is
2 to 21% per lb., an average of 2%c per
Ib.. six per cent. overrun is 1%gc per
1b., leaving a gross profit of 33%c per
1b., £. 0. b., Seattle.

Sunnyside creameries’ direct charge
is bl%c per lb., five per cent. overrun
allowed is 1%c per lb.,, making a gross
profit of 63%c per lb., f. o. b, farm-
house.

You see we must put on teams (O
gather cream, and then haul the but-
ter nine miles to depot, and ship two
hundred miles by express at a cost of
13c per lb. net. Then allow us the
price f. o. b. Seattle and it leaves us
13%c per lb. for man and team. We
make about one hundred and fifty
pounds per day. Remember we have
allowed 16 per cent. overrun, which
is the highest notch under favorable
circumstances and much more than
we realize. We actually furnish all
labor and material necessary to gather
the cream, make the butter and de-
liver to depot for about 2%c per lb.,
and still people are thinking of put-
ting in another creamery.

It costs us 1%%c per lb. commission
for. selling, which Seattle creameries
acknowledge it is worth, even though
you are located so as to handle it
yourself.

—Mountain View Creamery.

Salt Spring Island Dairy Herds.

If any one would like to see how
we keep the herds that supply the
creamery, that one must mount the
wagon beside me, and together we
will go creeping over the mountain
from the harbor until we reacu the
summit of the divide. There below
us we shall see spread the dairy farm
and trout lake belonging to Mr. Socra-
tes Tobias Conery. Socrates has all
the wisdom of his namesake and ten
times the rustle. When he landel
here, he informs us, he had nothing
but his brains. As he now keeps a
standing herd of sixty grade Jerseys
the said brains appear to have been
made of valuable material. There is
a separator which is run by steam, a
number of fine Yorkshire swine, a
flock of healthy turkeys—an unusual
thing just now—and a great many
interesting and beautiful sights to be
viewed once we are within the hospit-

able doors. There is a grand Jer-
sey bull, sweepstakes winner, and
a youngster not yet shown that
is a pieture. The assistant who
holds the bulls 1is also a pic-
ture with his long yellow curls.
In fact, Socrates himself, his house

his family, the cattle and the stranger
that is within his gates are all pic-
tures; but like all Americans, there
is nothing—with perhaps the excep-
tion of Socrates, junior—that would
not be for sale if you were to offer
enough, only you would mnot buy
Socrates to eat a single scrap of lotus.

—One of the Lotus Eaters.

Canned Cheese,

The canning of cheese is coming to
be looked upon by some as solving the
problem of making and keeping
cheese. Papers devoted to the gro-
cer’s trade are giving the new depar-
ture considerable attention. An ar-
ticle in the West Coast Trade says
there are several reasons why this
new departure in the canning line
should meet with great success. In

the first place, as the author says,
there are a multitude of troubles in
connection with cheesemaking, which
have not as yet been conquered, re-
sulting in heavy losses to the manu-
tacturers, and in what is still worse
the production of a finished article,
no two samples of which are alike.
The confusion this causes and the
losses that must necessarily follow
can easily be imagined, so that this
new method of canning cheese is as
welcome to the manufacturer of
cheese as to the canner, if not more
S0.

The experiments have proven that
the cheese may be made up to a stan-
dard, and, by hermetically sealing in
cans, may be kept at that standard for
an indefinite time regardless of the
atmospheric changes or temperatures.
Another important item or consider-
ation in this matter is that by means
of the canning process all possible
waste is done away with, for, as Mr.
Pernot says, a pound of curd produces

a pound of cheese, a thing hereto-
fore impossible in cheesemaking, since
there was necessarily formed around
all cheese a heavy rind varying in its
thickness with the age of the cheese,
and the cheese was always subject to
a heavy mould, all of which detracted
from its net value, and is virtually a
waste. By canning, all this loss is ob-
viated, for there is no rind formed
and no mould, and thus this new ven-
ture works a benefit both ways, im-
proving the product of the cheese-
making, and adding a new and valu-
able article to the list of canned goods.
Not only improving the manufactured
cheese, but the canning does away
with all the uncertainty and constant
change met with in the making of
cheese, thus bringing that business
down to a more certain basis, and
should increase the profits of the mak-
er, even at a decreased price of the
finished product, and it will greatly
add to the demand, for the cheese will
be more wholesome, more nutritious
and consequently consumption greatly
increased,

The Quantity and Quality of Milk.
M. Lepoutre, agricultural engineer
and assistant to M. Roquet, professor
of zootechny and animal physiology at
the agricultural institute of Belgium,
has just made a series of interesting
and careful experiments at the labora-
tory of zootechny and hygiene of the
said institute for the purpose of deter-
mining the influence exerted by milk-
ing upon the quantity of milk, upon
its composition, and particularly upon
the proportion of its fatty materials,
says the Scientific American.
Although our knowledge as to the
influence exerted by the nervous sys-
tem upon the physiological tissues is
very meager, the experimenter started
from the innervation (nervous stimula-
tion) of the glands in general (to the
greater or less excitation of which
corresponds a more or less abundant
secretion), in order to try to bring
about an artificial excitation of the
mammary innervation for the purpose
of improving the lacteal secretion.
Broadly considered, the operation of
milking is a rational massage that has
the effect of drawing from the udder
a quantity of milk much greater than
that which is contained at the outset.
It is admitted that the udder of a
good cow may, before the operation,
contain 3 quarts of milk already form-
ed, while, if the animal is well treated,
the udder may yield from 10 to 15
parts. It follows, besides, from the ex
periments of M. Lepoutre, that milk-
ing exerts a great influence upon the
proportion of the fatty materials con-
tained in the fluid. This influence is
due, according to the experimenter,
to the peripheric excitation of the
nerves of secretion, which in their
turn, by reflex action, bring about a
greater excitation of the glandular
cells. If we consider the general
case of milking from two teats at once,
as usual, we find that the effect pro-
duced is not the same during the en-

tire period of milking. The milk ex-
tracted from the first two teats is
generally richer in fat than that of
the two milked in the last place, and
this richness will be greater if we
simultaneously milk one teat of one
side and one of the other, and then
the two remaining ones—in other
words, if we do the milking diagonally
instead of laterally. The phenome-
non is singular, if not obscure. It
seems, however, explainable by the
fact that in diagonal milking the exci-
tation extends to all of the nerves of
the gland, while in lateral milking it
extends only to the side on which the
operation is performed, and is conse-
quently stronger. At all events, the
influence of milking upon the propor-
tion of fat is shown by the following
experiments of M. Lepoutre. The
same cow was milked several times
and simultaneously by two different
persons, who at eachoperationchanged
gides. The milk of each side was col-
lected separately. One of the persons
performed the operation by exerting a
simple alternating pressure upon the
teat, while the other performed a
downward massage at the same time.
The milk collected by the latter per-
son was always markedly richer in
fatty matter than that collected by
the former. The difference was con-
siderable, since in the first case there
was 55 per cent of the total yield, and
in the second 45 per cent. The
method of milking has therefore a
great influence upon the quality of the
milk, and this influence is not ex-
plainable unless we - grant that it
bears relation to the excitation pro-
duced.

On the other hand, the milk ob-
tained at the beginning of the opera-
tion is not so rich as that obtained at
the end. Up to the present, this fact
has been explained by the statement
that a prolonged operation ends by

detaching from the lactiferous ves-
sels the particles of butter adhering |&
M. Lepoutre is not of

to the walls.
this opinion, and remarks that the
operation is performed more vigorous-
ly at the end than at the beginning.
The' excitation must therefore be
stronger, and the reflex action be
greater upon the mammalary tissues,
thus causing a lactiferous secretion
richer in fat.

The experiments of Prof. Roquet’s

SMALL THRESHERS
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- Save lll Your Grain.

Belle City Small Threshers are so low priced that farmers
can own them and Thresh Any Kind of Grain whenitis
ready, atless costthantostackit. Light enough to take

an ere; strong enough tod vork. .
Abley Guaraatood: BigiTTusirated caimiog free. Baddor e
’ BELLE CITY MFG. CO., &

Box 14 Racine Junction, Wis.

SPECIAL WANT COLUMN

Two Cents a Word Each Insertion.

POSITION WANTED as buttermaker; ten
years’ experience; course in dairy school.
Jacob Fleser, North Yakima, Wash.

RANCH WANTED-—Man with family would

like to rent ranch on shares, with stock
and tools; reference as to character and
qualifications furnished. Address P, O. Box
228, Sumas, Wash.

ARIZONA CATTLE RANCH.—6,000 acres

of land with an abundance of water; 500
under cultivation, rest timber and grazing.
Home dwellings completely furnished and
contains all modern conveniences, bath, hot
and cold water, ete. The property has all
necessary buildings, fence and improve-
ments, together with about 15,000 head
high bred Hereford and Durham cattle and
about 300 head of horses. Ranch clears
from 15 to 256 per cent a year. Selling
over $50,000 worth of cattle annually in
addition to horses and hay. Owner over
70 years old, wants to retire. Write for
full deseription and price. X Y Z, Ranch
office. Seatttle.

Separator

though not the oldest, is the
, most popular separator in the
world to-day.

Why? Simply because it is do- %
ing better work and giving great*
er satisfaction than any other
can. That's why so many farm-
ers have discarded all others.

It will pay you to get the best,
Send for our free books on the
“Empire Way'' of dairying.
There's good sense in them.

Empire Cream Separator Co.
Bloomfield, New Jersey,
Portland, Ore.

KEEPERS

Write us your wants
and we will tell you what
your supplies will cost
freight paid to your stat-

Bogardus: (6.

~ SEAITLE.

A LITTLE

PINK STAMP

Wwill do the work. If you want to better
yourself or change your line of work, write

to the
We should like to dlscus it with you

McLAREN & THOMSON,
Opposite Bon Marche - - - SEATTLE.

Rubber Stamps

Stencils, Enamel and Aluminum Letters,
Badges, Numbering Machines, Notary and
Corporate Seals, etc. Phoenlx Commercial
Stamp Werks, 908 First Ave., ¥rattle

THE KLOEBER

The most perfectly appointed Samitarium
and resort in the west. Steam heated and
electric lighted threughout. Offeri to
those suffering from Rheumatism, Malarial
Fevers and diseases of the Digestive, Urin-
ary, and Nervous system a medium of rellef
not elsewhere afforded. Rates from $10.00
weekly, up. For information, ete, address,

DR. J. 8. ELOEBER,

GREEN RIVER HOT BSPRINGS, Wash




