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Difficult Churning.

By J. J. HOOPER

in churning usually is experienced when (1) the
er 1s cold, (2) the cows have

been milking a long time and

: vs are being supplied dry feed,
1o Irn easiel
] n cold weather churn 5 to 10 degrees F. warmer
neraa : summer and churn a thicker, richer cream.
: | ‘k VAL WATI) Waler nd place the can of cream in
this warm water. In this way keep the eream warm (at 72 to
i Sl r 24 hours, until it is thick, sour and glossy.
I'h » Warm water with cold water and eool the cream
to 65 ‘:""f"' '

s K. for churning. The thoro souring allows the
lactic acid baecteria to produce lactic acid which in turn makes
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©/ Aller the cows have been milked for several months
1 1 1 1 1 ‘0w m
-0 clobules become harder and more diffiecult to churn. The
1l 1
i

"Ik becomes thicker; there is an inerease in solids not fat, and
¢ thange In the protein constituents that

causes them to become
8¢0us.  This leads to foaming instead of churning. Tt will

help to feed the cow linseed meal. soybeans, gluten feed, grass or
100tS, as S

uch feeds produce a softer fat.
eal,

Reduce the cottonseed
8 1t causes a hard fat.
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(3) Dry feed causes hard fat and thick, viscous milk,
(ireen grass causes softer fat and more easily churned milk or

cream.,

Remedy: Churn at a warmer temperature, say 62 to 65 de-
grees F. (use thermometer) ; churn a thicker, richer c¢ream; ripen

the eream longer; change the feed of cow.
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