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Dairy Department
By Prof. A. B. Nystrom, Dairy Instructor State College, PullmaD, Wash.

(For Any Information Regarding This Department, Write AbOTe.)

Butter Making on the Farm.
There is perhaps no person living

on a farm today who does not believe
that butter made in the old fashioned
way is the best that can be obtained.
Such is the case where the proper
methods are employed, but a look
into a country store where ranch
butter is for sale will convince any-
one that there certainly is room for
improvement in the article that is
sold for "first class country butter."

Good butter is a delicacy sought by
nearly every person living. What
constitutes good butter? An average
of a number of analysis of butter
gives the following composition: Fat,
85 per cent; water, VI per cent; salt,
two per cent and curd, etc., one per
cent. But the fact that these con-
stituents are present in the propor-
tions mentioned does not insure
perfect butter. There is something
more, something that cannot be de-
tected by chemical analysis. Yet it
is something that can be controlled,
but in many cases is not oontroUed,
and as a result we have poor butter.

Butter is judged commercially on a
scale of points as follows: Flavor,
45; body, (texture), 25; color, 15;
salt, 10 and package 5. In most of
the eastern critical markets butter is
very carefuly scored and sold on its
merits, and it is only by such means
that the standard of quality can be
raised.

laotic, where the germs act on the
sugar in the milk, changing it into
lactic acid, and we call it sour. If
then the sugar is not there, there
would be littlechance for the germs
to grow, and since the fat is the last
substance that is worked on itfollows
that the richer the cream, or in other
words, the higher in fat we have the
cream the longer it will keep sweet.
That is one reason for not wanting
thin cream. Another is that under
most conditions it is easier to churn
a cream of from 30 to 35 per cent fat,
and a better grade of butter can be
made.

Ifperfeotly sweet butter is desired
it would of course be necessary to
churn at least three times a week.
However, this is not necessary in
order to get good butter, for we find
that most of the good butter that is
on the market today is made from
cream that is stored from four days
to nearly a week.

It is in the storing of cream where
most of the bad flavors in batter are
produced. The undesirable germs
may have gained entrance at some
other time, but if the proper precau-
tions are taken in storing, the fer-
mentation can be checked, while if
no care is taken, absolutely rancid
butter is sure to be produced. Uream
will absorb odors easily, so it is im-
perative that it is not stored with
vegetables or victuals that are odor
ous. A clean, cool place should be
used for storing cream.

On the farm where we make only
enough for home use the quality is
good to fair because the butter is
generally consumed before it has a
chance to show signs of abnormal
fermentation It isr on this account
that the methods employed on the
farm are not as a rule up to standard
and because of this we also find a
large supply of very poor ranch batter
on the markets in the flush of the
MHOD.

The abnormal fermentations that
are sometimes attributed to the cow
are: Bitter milk, ropy milk and
colored milk. These are all caused
by germs that gain entrance through
various sources, but can be checked
by proper methods of cooling and
storing.

Butter made from sweet cream is
relished by some, but the majority of
butter eaters want a quick flavor chat
is brought out by the ripening pro-
cess. Sour cream is easier to churn,
and there is less loss of fat then from
sweet cream. To prepare cream for
churning, a few suggestions may be
given as follows: Mixall the cream
into one vessel the day before you
wish to churn, and let it stand at a
temperaturre of from 65 to 70 degrees
P. for from four to eight hours. The
sweeter the cream and the lower the
temperature the longer it will need
to stand before cooling. This is what
is called the ripening process and
while we can get, as has been stated,
good butter from sweet cream, it
lacks the aroma characteristic of sour
cream butter and for that reason
practically all the commercial butter
is made from sour cream.

The ripening, or souring, is done
by little bacteria which live on the
sugar in the milk or cream and break
it down into lactic acid. The more

Creameries must necessarily make
a product that will keep well for a
comparatively long period and conse-
quently the most scientific methods
must be employed. Now if we could
apply these good methods on the
farm, we should be able to produce a
product that cannot possibly be sur-
passed by a creamery. Poor butter
means that undesirable fermentation
has taken place at some stage in
the production, and ifall possibility
of contamination was under the con-
trol of one man as it would be on the
farm, first class batter would be pro-
duced. A creamery must make a
good product out of whatever cream
is received. A dairyman needs only
to be a little careful in producing
the milk in order to have the best
cream from which to make his butter.

It must be remembered that cream
is a perishable product, that germs
develop in it as they do in milk
although not as fast. The first fer-
mentation that takes place is the
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germs that are present and the more
favorable the temperature the quicker
the cream willsour.

All germs good or bad grow well at
the blood heat (98 degrees P.), a very
few germs grow well at 50 degrees P.,
and at 65 and 70 degrees P. the lactic
acid (souring) germ grows very well
while the undesirable ones do not
grow so well. Thea by having the
cream at the latter temperature, it
gives the desirable germ a chance to
gain control and crowd the others
out. Very frequently we find that in
winter time milk will turn bitter be-
fore it willsour. The reason for that
is, that the germ which causes bitter
milk will grow well at low tempera-
tures while the souring germ will not
grow at all. If that same milk had
been heated to 70 degrees F. soon
after it was milked, it probably
would have had a clean acid flavor.

in the ripening of cream it is neces-
sary to keep the souring germ to get

control if we are to expect the best
butter. We can generally do this by
allowing the cream to stand at the
temperature which is desirable to the
growth of these germs (65 to 70 de-
grees P.), but even then, if a large
supply of bad germs are present it
may not 9utßce to insure good flavor.
The next resort is to use a 9tarter.
What is a starter?
A starter is simply a mass of the

desirable souring germs in active
form, growing generally in some milk
medium and may be made as is shown
below. The natural starters are the
ones mostly used on the farm. They
are made by selecting some pure milk
produced under sanitary conditions
and divided into a number of sterile
jars. These are set away at a tem-
perature of 70 degrees P. so as to
encourage the growth of the lactic
acid germ aud until the milk thick-
ens. As soon as tbe milk thiokeus it
is ready for use, for at that time the
germs are the most active, and then
also is the flavoi the best. The jars
are all examined and the best one is
used us a mother starter. When a
quantity is needed for putting in the
cream a small amount of mother
starter is used to iunoculate a large
cauful of scalded and cooled skimmilk,
and this is added to the cream before
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Puget Sound Herd Holstein-Friesian Cattle
NOW NUMBERS OVER 200 HEAD

Service Bulls: Aaggie Cornucopia Crown De Kol,
Querinus Cornucopia, and Dutchland Colantha Sir Ormsby.
At the Portland and Western Washington Fairs we won two
grand championships, two junior championships, and seven-
teen first prizes. Herd tuberculin tested. •

WILLIAMBISHOP, Propr.

Stock for Sale at all times. Chimacum, Washington

the ripening process begins. Various
mediums, such as buttermilk, whey,
whole milk and skimmilk are used as
starters, but the last named is much
to be pret'ered because the absence of
fat seems to aid in the rapid develop-
ment of the lactic acid germ.

The amount of starter to be added
to the cream will depend upon the
temperature of the starter and cream,
and upon the length of time the
ripening is to continue. Usually
about 20 per cent is what is used.

If a pure culture can be obtained,
the directions found on the package
are to be followed in making the
good butter into a poor package and
lose trade.

The best policy to follow in market-
ing bulter is to sell nothing that is
not Orst class. Then the label will
soon be recognized as standing for

FEED YOUR COWS

Dried Malt
GRAINS

And you will profit thereby.

MORE MILK
RICHER MILK

MEANS

MORE MONEY

PACIFIC BREWING & MALTINGCO.
Tacoma, Wash.

Mountain View Poultry Yards.
JOHN VAN TROGEN. Sr., Prop.

Standard breeds of Butt' Leghorns, White Leg-
li.mi.v and K. C. H. I. Reds. Bred for eggs.
Eggs for hatching, $1.50 per 13; |3 per 50; $5 per
mi,iii ii.i; .

"'-^ 100.
I O. I.C. jCp Breeder of the famous Ohio
\Jt*i*"%'LJ* Improved Chester Whit«

jQjjjJJJJBjQl^' hogs. Stock forBale.
CHIMAOUM,Jefferson County, WASH.


