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i By quaat A. Barbour, State I!m_r:.r
Inspector. ~
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| Clean milk can be produced at a very
alight extra expense. Many dairy far-
mers have the idea that they must have
E one of the new, so-called senitary barns,
with its modern equipment in - order |
to put out the hmtmd&ufmﬂk There
is no question but thet such is & great
advantage in time and lsbor saved, yet
we lmow that thes¢ things are not
F essential. :
- "I the ordinary farmer will keﬂp hin
cown fg clean as he does his horses—
and there ‘iz certainly more resson for
having them well _g'ljmmad—then One |
big source of contamination has been
eliminated. Thia will take sbout fOve
minutes per day, per animal, providing
suitable bedding is used. Dry sawdust
i vory efficient and, in most chses, B3
i | economical s3 anything used for thia
purpese. The udder and teats should
be washed and wiped dry, just previous
to milking. Thia operation takes about
- | & minute per cow, per milking. The
- | milker should wash and thoroughly
+ | dry his hands at this sime. He should
not even pess his hand over a cow,
« | horee, or any other animal until all the
: 1 R have been mi]ke::i, thus avoiding
- { chancea of contamination,
tE}  The feeding of hay snd ensilage after
milking, instead of before, adds nothing
to the expense of production, bat resulta
in hetter milk.

The hooded pail i=s the next requsite
in the production of sanitary miik.
The hood protects the milk [rom maost
of the dust and dirt which might fall
into the pail during the process of milk-
L} ing. I cost is but alightly more than
that of the open pail, yet the protection
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afforded iz worth many times the difer-

ence in price. The man who honestly
degires to put out as pure & product as
poegible at a minimum cost cannot aford
ta be withott this pail.

! As goon a3 the milk is obtained from
| the cow it should be taken immedistely
to the milk room or house as the case
ray be. Here it should be atrained
athruugh & thin layer of absorbent cotton
placsd between two pieces of cheese
| eloth. Next, it should be cooled to
&0 degrees F., of lower, if possible.

The utensils shomld be washed in
rold water, then hot water and finally
gterilized with hoiling water or steam.
Next, they should be inverted ‘n a well-
! lighted, well -ventilated place and aliow-
ed to drain, Ddrect sunlight s on2 of
the best exterminators of bacteria,

After the rmilk hottles and cans kave
been wazhed and ailowed to drain they
shouwld be left in an inverted position,
until filled witk milk., In case it i@not
convenient to leave them in such &
position, they should be coversd with
paper or several layers of cheesg eloth
to keep out the dust, The milk bottle
caps should be kept in a jar, ot box,
free from dust and other means of con-
tamination.

During the summer months ice should
be packed around the hottles end eans
while in the delivery cart. Tnis will
retard the growth and development
af the bacteriz.

MWow, if the supgestionz mentioned
above are followed out, the delivary
of clean, cold, unaduolterated milk iz
insured.
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