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We are aoll interested In
good butter, The consumer s
fnterested hecause he s al-
ways willing to pay the best
price for the best butter; the
farmer because he wanis to
obtain the best price possible,
1'nder these clrecumstances
Northwest farmers will find it
worth while to consider LUhe
following article on  butter
making on the farm, The
writer I8 & recognized expert
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By A, B, NYSTROM
Dalry Husbandman, State Agricult-
ural Experiment Statlon,

Pullman,

HERE Is perhape no one on the
T farm toduy who does not belleve

thut butter made in the old-
fashlon way is the best that can be
obtuined. Thia is true when the prop-
ef methods are employed, but an ex-
amination of the average stock of
ranch butter for sile in the country
store today will convinee anyone that
there certuinly is room for improve-
ment In the artele that s sold for
“first cluss codntry butter.”

Good butter 15 o delicacy sought by
nearly every consamer,

Whit constitutes good butter? An
syverage of 0 number of analyses of
butter gives the following composi-
tior:  Fat, 88 per cent: water, 12 per
cont: =alt, @ per cent; and curd, etc,
1 per cent.  But the lact that these
constitients uroe present in the pro-
portions mentioned does not insure
perfect butler. There |8 something
more, something that can not be de-
tected by chemical analysis, numely,
flavor. Flavor ean be controlled, bul
in muny cases is not controlled, and
ag o result poor butter i produced.

Rutter Is judged commercially on
a seale of points us follows: Flavor,
45: hody, (texture) 25: color, 15: salt,
10; and puckage, 5. In most of the
eustern  eriticnl markets,  butter e
very earefully scored and sold on its
merite, and it 18 only by such means
thit the standard of gquality can be
raised.

(it & farm where only enough butter
for Home use is made the quality I8
generally fuir to good, becnuse the
hutter l¢ ugually consumed before it
hus @ clinnee to show signs of ab-
normal fermentition, It is on this
gocount that the methods employed
on the farm are as a rule not up to
standarid, and beeause of this also a
Iiige supply of very poor ranch but-
tor finds ite way ta the muarkets in
the flush of the sowson
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(regmeries must necessgyrily make
p product that will keep well for a the ripening process. While good but-
ter can be made from sweet cream, It

romparatively long period and con-
gequently the most selentific methods
ane emploved Now If thess good
methods are applied on the farm, A
product may he mnde that cannot
possilily be surpassad by the cream-
ery. Ponr hutter means undesirable
fermentalion haw taken pluce af some
stiee (0 the production. and where all
possibility of formentation 18 under
the conteol of one min as ft would be
on b farm, lirst cliss bistter enn bhe
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Make Your Boy
Happy

B Yct him play in overlls
with never a care in the
world and you will make
him & healthy, happy boy,
Be sure to buy him

Two-Horse Brand
Overalls

The kind that is made
for comfort and long wear.
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low. The natural starters are the
ones most commonly used on the
farm. They are made by selecting
some pure milk produced under sani-
tary conditions and divided into a
number of sterlle bottles. These are
set away, at a temperature of 70 de-
grees F, 10 encourage the growth of
the lactic acld germ, until the milk
thickens. As soon af the milk thick-
ens it i= ready for use, for at that time
the germs are the most active, and the
flavor ik the best. The bottles are all
examined und the best one is used ss
a mother starter. When a quantity is
neaded for putting Into cream & small
amount of the mother starter is used
1o innoculate n large eanful of scald-
ed and cooled skim milk, and this is
added to the cream before the ripen-
ing process begins. Various medivms
such an butter-milk, whey, whole
milk and skim milk are used as start-
ers, but the latter i much preferred,
because the abgence of “at seems to
ald in the rapid development of the
lnetic acld germ. Skim milk for a
starter should be heated to 179 de-
grees to 180 degrees F. for about 20
minutes. then cooled to 70 degrees F.
and # small amount of the mother
starter added. Ag soon as it i thick
it Is ready for use, If the right germs
are present it should have a mild acid
taste, and leave no disagrecable after-
taste.

The amount of starter to be added
to the cream will depend upon the
temperatyre of the starter and cream,
and tipon the length of time the ripen-
ing Is to continue. Usually about 20
per cent of the bulk of the cream
I8 best.

If 4 pure culture can be obtalned,
the directions found on the packaue
should be followed in making the
mother starter and after Jhat it works
the same as a natural starter.

The advantages of using & starter
are: First, it makes it possible to get
sour cream which can be churned
easler than sweet cream; second, it
makes  better flavored butter than
can be made from sweel créam, or
from cream that hag had a good start-
er, provided, of course, that the start-

produced. A creamery must make i
good product out of the cream which
ja recelved. A dairyman needs eonly
to be & little careful in producing the
milk in order to have the best cream
from which to make his butter.
Cream Perichable Product

Cream I8 =» perishable product,
germs develop in It as they do in milk,
although not as rapldly., The [first
fermentation which takes place is the
lactic, where the germs act on the
sugar in the milk, changing it Into
factic acid, and it bacomes “sour.” 13
the sugar is not present there is little
chance for the germs to ETOW, and
pince the fat is the lust substance that
fg worked on it follows that the richsr
the creum, the longer It will keep
aweet.  This ls one reason for not
wunting thin cream. Another s that
under most conditions it {8 easier to
churn a cream of from 30 to 50 per
cent fat, and a better grade of butter
can be made,

1t perfectly sweel butter in desired,
it would, of course, be necessary Lo
churn At least three times & week.
However, this |& nol necessary in or-
dor to get good butter, for most of the
wood butter that is on the market io-
dav is made from cream that is stored
from four diys to nearly a week, It
{5 in the storing of cream that most of
the bad flavors in butter are pro-
duced. The undesirable germs mAay
have gained entrance at some ather
time, but if the proper precautions
are taken in storing, the fermenta-
tion can be checked, while If no card
& taken, absolutely rancid butter is
apt to be produced. As cream will
absorb odors easily, 1t is imperative
that it should not be stored with veg-
etablos or vietuals that are odorous
A clean, cool place should be used for
storing Cream.

The abnormal fermentations that
are somelimes attributed to the cow
are bitter milk, ropy milk and colored
milk. These are all caused by germs
that galn eantrance through varlous
gources but can be checked by proper
methods of cooling and etoring.

Somr Cream FEasier
While the butter made from sweel

spolls the flavor in a measure. Cinly
a small amount of agitation is neces-
gary for the washing as the butter
shonld be kept In the granular form
as much as possible so that the salt
can be worked In to better advantage,
If the lumps are large it takes more
working to get an even distribution of
the salt.

Salt will take up odors readily, and
it ix essential to store the salt in a

clean place, especially free from
odors. There are two ways of salting
butter; namely, by adilng dry salt

directly on the granules,' or by dis-
solving the salt water and adding the
brine. The latter method takes more
galt but has the advantage of leaving
no grittiness in the butter. Grittiness
fg due to small crystals of salt in the
butter, which lg commonly suppored
to Indleate an excess of =all, vt when
butter contains only a small amount
of water grittinest may occur when

only a small amount of salt  Is
present.
Working the Buiter
Bufter i= worked mainly o dis-

tribute the salt, and when the sait is
evenly distributed 1t is time o stop
working. Unfortunately, however,
one must rely upon the taste and upon
the disappearance of holes in the
butter to indicate thls, and it there-
fore takes a good deal of practice to
become proficient in the art. It s
necessary to keep the butter cool
while working 8o as to prevent spoil-
ing the texture which will result from
working soft butter. Two or three
workings are needed with Intervals
of five or ten minutes between them.
Longer intervals than this will not
injure the butter sn long #% the cor=
rect temperature can be maintained.
Thix will allow the sait to dissolve
pefore the final working, and thore is
less chance of having mottles on the
finished product.

The packing should he done while
the butter is in a workable condition,
as the moulding Into printg can then
be done easily and perfectly. 17 the
putter I2 to go on the market it in
well to have an atiractive and neat
package, with the mark of the dairy

er i& good; and third, it makes a more
uniform product

Preparing Cream for Churning

1t is difficult te lay down hard and
fast rules for churning hecause there
are so many factors that will change
conditione. The principal points 1o be
observed will be cited, As spon as the
cream I8 ripe, which ean be deter-
mined by the glossy appearance when
gtirred, or when the acidity has reach-

eream s relished by some. the major-
fty of butter eaters want a gquick fla-
vor that {2 brought about by the ripen-
ing provess, Bour creum s easier to
ohurn, and there is less loss of fal
thun from sweet cream. To prepare
eream for churning. proveed as fol-
lows: Mix all the cream into one
vesspl the duy hefore you wish to
¢hurn, and let it stand at a tempera-
tiure of from #6 degrece F. to 70 de-
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ed mbout 0.5 per cent, It should be
cooled to churning temperature and
kept at least four hours belore churn-
ing. It is customary to ripen on¢ day
and cool down in the evening for
churning the next morning. The cool-
{ng temperature varies with the con-
ditions and should be from 50 degrees
in the summer to 60 degrees In the
winter,

Do not over-load the churn. The
more seltation there is the gnoner the
butter will come. Have the churn
half full or less. If the color i= to be
wsed 1t whould be added before the
churn siarts  The agitation should be
continuoug and uniform, and if ull
condltions as to acidity and tempera-
ture are right, the butter should
“eome” in from 310 to 40 minutes.

When to Stop Churning

1t Is the ona thing that causes the
most defects in ranch butter. There
is & common idea that butter should
bhe clurned Into lumps as large as
possible, and then worked well to ex-
clude the buttermllk. This is an error.
fatter temiperature. it gives the de- 1 The buttermilk carries with it num-
sirable germ o chance to galn contral erous germs that ald In the spoiling of
and crowd the others aul.  Very fre- ! butter. and it 1= impossible to entirely

grees . for from four to efght hours
e gweeter the cream and the cooler
the temperature the longer it will need
ta stand before cooling. This is called

lncks the uroma characteristic of
sour cream butter and practically all
the commercigl butter is made from
ROUF Cream.

The ripenlng, or sonring, is done
by bacterin which feed on the sugar
fn the milk or cream and break L
down Intn lactie acld.  The more of
these germs thers are present and the
more Tavorable the temperiture 1=
the quicker the cream will sour. The
presence of lietle acid causes the !lﬂll'l"
tuate, and uleo maker the crenm thick,
I, & It vurdies the rcasein.

Al wermu, eood or bad, grow well
at the Wood hept (9% deprees 1) very
few germs grow well at 60 dergees T
while at 65 ta 70 degrees F. the lnetie
acid (souring) germ grows very well
and the undesirabile ones do not grow
a0 woll. By hinving the cream at the

guently i winter time milk will turn work these omt, If the altempt is
bitter hefore it will sour, The reason made, the texture of the butter will
for thiz is that the germ which causes be injured and it becomes soft and
bitter milk will grow well st low tem- smeary llke galve, rather than like
pernture. while the souring germ will! wax. The buttermilk should be wash-

not grow at all. Tf the same milk hod |ed put with pure cold water, and in
hoon heated 1o 70 degrees 7. soon | order that the water shall do the most
lafter it was milked, it prabahiy sould | good, the chorning should be stopped
have had o clean acld flavor. | when the butter in In granules about
Natural Stariers | the size of wheat. This will also ald

It the ripening of cream It Is neces- |in the even Aistribution of salt. If
lgary to help the souring germ to :nt|lhe granules are round and regular
control if we are to expect the hest and the buttermilk has drained off
butter. Thiz can generally be done by well, one washing will suffice, but
allowlnz the cream to stand at theaordinarily it will be necessary to wash
temperature which Ie favorable to the twice. The temperature of the wash

from which it came placed con=
gplcuously on the outside. A pros-
pective buyer Jjudges the methods

used In manufacture largely by the
neatness of the puckage, hence It s
certainly unwise to put good butter
fnto & poor package.

The best polley to follow in mar-
keting butter Is to sell nothing that is
not first clase. Then the lnbel will
soon be recognized as standing for
the best, and the greatest Aifficuly
will be in filling orders rather than
In flading & market.

Summary

The best butter can be made on the
tarm, where the control of all con-
ditiong 12 under one man, and he can
understand butter making.

The poorest butter (an be mada
from good cream If the buttermaker
does nnt understand the underlying
principles of the art,

The causes of Toaming are:  Sweet
eream, churn too full, and insuffivient
agitation.

Hard churning may be cnused by
foaming, thin cream or cream Ho
eold, eream fram cows afr advanced
In lactation, and when cows are fed
only dry feeds,

Oream should alwave be strained
{nto the churn so that there will not
be white curd particles in the but-
ter.

8top churning when the granules
are pbout the size of wheat

Wash out the buttermilk instead
of trylng to work In out

Mottles are caused by an uneven
distribution of salt or the presence of
curd. They can be prevented by
washing out the buttermilk thor-
opghly and working the salt in bet-
ter.

Adding butter color does not have
any effect upon the mottles

growth of these germs (66 to T de-
grees ). However, if a large supply
of undesirable germs are present it
may not suffice to Insure good flavor
The next resort then i2 to use a stari-
or. A starler In n mass of the de-
sirahle souring germs In active form,
{growing gonerally in some milk med-
fum and may be made as is shown be-
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Wash.

1tst and shipping
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(Please mentlon this paper.)

FURS, WOO
HIBBARD-S
Seattle,
Write for price

wanler should vary according to the
vonsisteney of the butier, but a good
rale to follow 18 to wash the first time
washings a& cold as at the churning
and the second time four degrees
above churning.  If the butter is very
goft it may he necessary to have both
wishings na cold asat the churning
temperature, To+ much washing

Work the butter only enough te
distribute the salt evenly.

Do not tonch the butter with the
hands. Use wooden paddies.

Keep churn and butter utensils
perfectly clean, using hot witer with
some good washing powder.

Pack butter in neat packages and
keep up the standard of quality.
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Boys and the Corn Crop

For 10 years the average for cora
‘growth In Ohio has been 45 or 36
]hunhels to the acre. LAst geas0n mors
'than 1,000 boy farmers—members of
|th¢\ stite corn clubs—avernged grenter
than &5 hushels an acre on all Kinde
|and types of soll,




