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Clean Cream Production
By J. J. HOOPER and J. O. BARKMAN

Kentucky farmers produce sufficient cream to make 5% mil-
lion pounds of creamery butter annually. Much of this butter
scores 87 points instead of 92 points because the cream from
which it is made is second grade or lower, due to improper handl-
ing on the farm. Naturally this eream does not bring top price,
because the butter sells for five to seven cents a pound less than
97 points butter brings on the market. One can overcome this
loss by keeping cream sweet and clean and delivering frequently
to the creamery.

GRADES OF CREAM ADOPTED BY KENTUCKY MANUFACTURERS
OF DAIRY PRODUCTS.

First-grade cream shall consist of cream that is elean.
smooth, free from all undesirable odors. clean to the taste and
sweet or only slightly sour.

Second-grade eream shall consist of eream that is too sour
to grade as first, that contains undesirable flavors or odors in a
moderate degree, that is foamy, yeasty or off in flavor or that is
100 old to pass as first-grade cream.

Rejected-cream shall consist of eream that is very old,
rancid, mouldy, dirty, eurdy or otherwise unwholesome and such
tream should not be accepted by the creameries.

. The following suggestions may help in the production of a
higher grade of cream,
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Keep the milk-cows clean.
Use covered milk-pails.
Milk with dry hands.

Remove the milk from the barn immediately and separate the
cream while it is warm.

Separate a 35 or 40 per cent cream.

Wash the separator after skimming is completed. A dirty
chine contaminates the cream.

Cool the cream immediately. Construct a cooling tank so that
cool water on its way from the pump to the stock tank will pass
thru the eream cooling tank. Or place the can of cream in the
spring-house immediately after separating. Spring water aver

ages around 50 degrees F. in summer and therefore, ice can bs

used advantageously if procurable.

Do not mix warm cream with cool cream. Cool the cream bef
adding it to the stock on hand.

Do not allow the cream to freeze in winter.

Stir the cream twice a day to keep it smooth and free from lumps.
Use a metal stirrer as it is cleaner than a porous wooden paddle.

Keep the cows off pastures infected with onions or other such
weeds. Passing the cream over a cooler helps to drive off such
flavors, but will not entirely eliminate them.

Deliver cream to buyer at least twice a week in winter and threé

times a week in summer.

Sour cream will not test as high a percentage of butter fat &

sweet cream. The increase of lactic acid during souring does not
increase the test. Of course, if the cream is soured in a warl
room a loss of water may occur and an increased test, but what
is thus gained is lost in decreased weight. Sell your cream &
sweet as possible and you will receive the best price for it.
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A cooler, filleg with

ice, has been placed on
tream flows from the

the separator and as the
Spout it is cooled to 41 degrees F.
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