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vater Dairy Troubles in the Spring of the Year.

By J. J. HOOPER

The coming of spring brings troubles to the dairymen in
three ways:

(1) A lowering of the cream test.
(2) A decline in the quality of cream.

(3) Bad flavors in the milk and cream due to weed flavors and strip-
per cows.

LOWERING OF CREAM TEST

Freshening of cows and turning to grass at this time causes
them to produce a larger quantity of milk of lower richness.
When a cream separator is supplied thinner milk it produces
thinner cream unless the eream serew is changed. If the herd
milk has averaged 4.25% and the cream has been testing 42.5%,
and the richness of the milk is reduced to 49 the cream from
the separator my be reduced to 40f"-~.

DECLINE IN QUALITY OF CREAM

The cold temperatures of winter help the cream producer
to keep the cream sweet and pure. When warm weather arrives,
he may not he equipped to take proper care of his eream. A eool-
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ing tank placed between the well and the stock tank should be
constructed so that the cream may be cooled by the cold water
which is pumped to the stock tank. This box will prove an inex.
pensive and efficient method for cooling eream, altho the use of
ice will help materially.

The following suggestions may aid in improving the quality
of cream:

1. Keep the milk as clean as possible and separate immediately after
milking.

o

Wash the separator bowl each time it is used. The bowl paris
should always be kept dry when not in use.

3. Set the separator so that it will skim a cream testing 35 to 40 per
cent of butter fat.

4. Cool the cream as soon after skimming as is possible. The cream
should be cold when it is mixed with cream from previous skim-
mings. Keep all cream in cold, running water and stir it at least
twice a day to keep it smooth.

Deliver the cream at least twice a week.

(31}

UNDESIRABLE FLAVORS IN CREAM

Probably the most undesirable flavor that contaminates
cream during the spring months is that of onions. The flavor is
caused by the cows eating the succulent green tops of the weed
commonly called wild onion or wild garlic, which infests pastures
at this season of the year. There is no satisfactory method for
removing this flavor from cream; hence, dairymen should ftry
to eliminate the flavor by removing the cause. All infested por-
tions of the pastures should be fenced off so that the cattle can-
not eat this undesirable weed, or the pasture may even be aban-
doned temporarily. By removing the cows from the infested
pasture several hours before milking, the onion flavor will be re-
duced.

If the cream producer cannot keep his cows from ea
wild onion, he must be content with selling his cream as a Secot
grade product. A small amount of onion-flavored eream Wl
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