OBJECT OF THE‘BUTTER MAKING PROJ'ECT;

1. To.teach’ ooys and cr1ris to feed and cary for cows before mﬂk

ing. .
2. To teach the best method of ]Jand_lmg milk and cream.

3. To teach the pr oper method ¢f churning butter.

4. To teach thé proper method of prefaring butter for market.

5. To teach the proper method of scoring butter,

6.5 To stimulate an interest in Larm hfe on the part of fa.rm bova

" and’ g]IL::. :

' REQU‘IREM ENTS: - .
i. Omly members of .nmﬂor i‘wrmaltura,l Clubs -zre- ehgﬂale for

: thJ.S pro;ect
© 2. The latest, d:a.tes for en.rollmerat are Occober 1 Ior the mll mu

- Jeet and June .1 for the summwer project.

3. Hach member must feed and care for ‘the cows “aid for ‘the
moducts af one er mové COWE of a good dairy breed. - The COWS may

" be gither grades or purebreds.

4. Bach. mémber shall keep a eo«mplete *e“ord of the feewnb,
.care ﬂfnd ma,nagement Of the cows as indicated in the record Daok.
These records will be useéd in awarding premiums in the coutest.

©B AT exhibit’ of the- daliry products must be made. at the-"gomn-
- munify, ¢éounty or. ‘State Fair. The rebult of the exnﬂmt must be &0

' ‘tered m the record hook'

’ BASIS oF AWARD

Largerst number of pounds of m;IK Per cow — .. i D
- Largest 1umber of pounds of butter made per cow_____ ; e 20
Lowost cost of feed per’ pound of hmter madp . i e 15
largest net refurp pet’ cow_. A : reemmrencioe 2B
Highest séore made in an exbibit at a 'Fa,lr_ S 5 e 1B
‘ Oomplateness of record book and story of the year's wq L -
e ' 300

6307 -
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'CIRCULAR NO. 121

BUTTER MAKING PROJECT
JUNIOR AGRICULTURAL CLUBS

\

General Dlrechons For Malﬂng Farm Butter

GARE OF COWS.

To produeé good butter we must start with good. cream or
milk. The cows whieh prodnece the milk must be ]1e:a.1th:,~ and
normal 1 every respect, properly fed ‘and stabled. They

should not be supplied feeds that wﬂl ‘impart an odor to the :

milk, such as rye, barley, wild onions’ or ragweed, T]:Le cow
should be stabled in a comfortable bam that is Well hghi;ed

.and free from drafts. e

.+ fThe cow should be brushed before each ml]]nng a.nd the
ﬂa,nks and udder washed with a damp cloth.

CARE’ OF UTENS ILS.

‘ All utensﬂs such as milk paII eooler; separator chu:f
ete., that in any way eome in contact with the milk, should bﬂ

~ cleaned: and sterlized before using. All ‘utensils should be
;-,rmsed in cold water Washed in warin' water to which Washmw
-powder has been added, and then scalded with boilirig water.

Rusty utensils should Dot be used as. they impart a meiallie
.Ll&."@l' to the butier,

-

GARE OF. M{LK
Mllk from healthy cows usually is of ﬂ’ood quahty a.nd any

_ 'odor or flavor that may taint the butter usually gains access
to the milk or eream durlng handling.  The milk should be ré-
moved 1mmedlate1y from the sta,ble and stramed and separated
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with a centrifugal separator or by gravity. IF the milk is -

separated with a centrifugal separator the eream may be eool-
ed-at onee.” Never mix fresh warm cream with ecream from a
previous separation. If gravity separation is practist the milk
should be set in a cool place and left undisturbed for 24 to 36
hours, until the eream. rises properly, when it can be skimmed

with a ladle. The centrifugal separator is more efficient in re-

moving the butter fat from milk and is preferred over the
gravity system.’ :
HANDLING CREAM.

. There are eeverel ways of handllnﬂ' the cream pre*vlous to
churning.

. First Method: All eream as skimmed should be eooled o
50 degrees F., or below, and kept as cold as poss1b1e antil a
sufficient quani:itv has be'en gathered for a churning. Always
eool fresh cream hefore adding ib to any other eool cream, and

- stir thoroly after each addition. When a sufficient amount of

eream has been gathered for a churning, raise the temperaturc

t0 75 or 80 degrees F. and hold at this temperature until sour
or ripe enouo'h to ehm The proper degree of mpeness can
be obtained usually by allowing the cream to stand from night

until morning, or from 10 to-12 hours. When the cream: has

soured sufficiently, cool it to’ ehurnmg temperature and hold 2
to 8 hours before churnm,g .
Second Method: Warm your first gathermo- of cream to

80 degrees F. and hold at this temperature until slightly sour;

usually 8 to 10 hours Wlll be sufficient; eool as much as pos-
sible and hold at this cold temperature, and add after eooling
each succeeding bateh of er eam, stirring each time. When enough
has been gathered for a churning it usually will be sour-enough
to churn; if not, warm to 80 degrees and hold until. gour; cool
to churning temperature, hold three hours at churnmg tem-
perature, and churn.

“Third Method: Add one quart of clean, ela,b'bered sour

milk to the first gathering of ecream ; stir, sét at cellar or sprmo'
house temperature, add each successive baich of cream after
-eooling, and proceed as in the second method.. )

s
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TEMPERATURE FOR G]-'URNING

I\o fixed temperature can be given as the proper tempera-
ture for churning eream. Churmng temperature varies with
the season of the year, per cent of fat in the cream and ‘degree
of ripening of the ¢cream. However, a temperature of 52 to 58
degrees F. in summer and 54 to 62 in winter will give good re--
sults where this temperatuzre has been maintained for 2 or 3
hours before ehurning.

PREPARATION OF CHURN.

The ehurn should be thoroly washed and sealded Wlth hot
water and eooled with cold water. The churn should be sweet.
This usually can be obiained by rmsmo' the churn with luke-
warm water imrediately after removing the butter and then
cleaning with washing powder and scalding. The scalding

‘water will clean the pores of the churn and will a,lso cause it

to dry rapldlv

. THE AMOUNT TO CHURM. .
The gmount of ¢ream to churn is about one-third'the capa-
eity of the churn. TLess than one-third full ‘or more than half
full does not give the best results. It is better to make two
churnings than to overload a churn, as an overloaded churn

does mot give sufficient agitation to separate the fat properly .

from the milk serum. The result is that a large percentage of
fat is lost in the buttermilk and the churn gain is greatly re-
duced. ' '
COLORING. , . .
A umform yellow color is desirable. "To obtain this color
art:lflewal eoloring must be used sometimes. The amount to use
varies with the season. In summer no a,rt1f1C1al coloring is re-

- guired, but as high as 20 drops per pound of butter may be re-

quu'ed in winter. The coloring should be added immediately
_after the cream has been put into the ehurn and before the

‘churning process starts. Ag no fixed rule can be given for the.

rate of coloring experience will soon teach the desired amount

demanded by your trade. Use only a good grade of v_egetabl,e.l ’

coloring.”

P J{




6 ‘ Cireular No. 121
CHURNING.

The churning process is mechamical, and eream will churm
only when suffieient agitation is brought about to vause the fat
globules of the eream to unile. The churn should be turned
uniformly and moderately fast, with the barrel type churn
about- 60 to 70 fevolutions a minute. When “conditions - are

proper, butter -should break in 30 to 35 minutes. - The process.

- shotld reqmre at least 25 and not more than 45 minutes. Too
rapid ehurm.ncr results n g loss of fat in the buttermilk, but

) nothmg is gamed by havmcr the temperature so cobl as to re-
quite éa minutes to churn. At the.begmﬂmg the churn should
be stopped once or twice, affer three minutes of ¢hurning, and
the plug removed to-allow the eseape of gas formed in the earl"v
part of the churning process.

STAGE TC. STOP. THE CHURN.

‘ The eream should be watched carefully thru the little
- glass wmdow promded for that purpose in the cover of the
churn and the churning contmued until ‘the cream beoms to

break and the glass becomes elear. If no glass is provided m'

~the chum the process should be watehed carefully by remov-

i ing the top or cover and.whenever the granules reach the sizs
of a pea the churning should.be stopped and the buitermilk
drawn off. Avoid overchurning, that is, allowing the butter
to gather imto large lumps before stopping the churn. It s
difficult to drain buttermilk from overchurned butter withous
using a large quantity of wash-water, which injures the butter.
The buttermilk should be drained thru a strainer to catch the
small granules of butter, ‘

"WASHING THE BUTTER.

~ After the buttermilk has been drawn off, pour into the
churn as much cold water as there is of buttermilk. The tem-
perature of the wash-water should be 2 to 4 degrees coldér
than the temperature of the cream when churned. - Extremes
of temperature should be avoided. The churn should be re-
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| volved 15 or 20 tlmes in order to Wash the butter Draw oﬁ,
the wash-water.” If the water appears milky the proeess may
be repeated but ome washing usually will prove sufficient. Too

- much Wahh_mg wﬂl remove some of the dnheate ﬂavor of the bitts
“ter. - .

7 : buf.ter— ‘
i: of Dzanalar batier as it apnearb after drawmg ofE the
- A mQSb milk and before working the salt mto it.

SALT;NG

" Wash the butter worker and prepare to salt the but-
ter. Seald the worker, rinse it with eold water until it be-
comes cool and gpread the butter over it. The c¢ut shows the
proper granular condition of the butter when it is placed on.

. the. worker, ready for the addition of salt Salt shoald be ‘
added at the rate of one ounce to each poumd of butter, but ‘the -
‘amount will vary with the saltness desired by the market.
The salt should be sprinkled uniformly over the entire mass: of
buiter. Adda portion of the salt and work it in, then sprinkle
on the remamder This will insure an equal chsiubutlon

The best grade of tlaky dairy salt should be used as it dis-

,s&lves quickly. Keep the salt in a cool d_‘[V pla.ee It abSO%‘b‘?.

i 0d01‘s and 1mparts them to the butter.
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WORKING THE BUTTER.

Workmo the butter should be done by pressmo' the pile of
granules with the lever until the butter is in a flat mass. This
should then be folded over aupon itself and the flattening pro-

cess repeated. - The working of butter distributes the salt and
- expels the exéess moisture. Tt is better $o work the butter and
allow it to stand ten or fifteen minntes and then rework. This

~

will insure an equal dlstrlbutlon of the. salt and prevent mot-

1t should never be worked unfil the butten ,taxeb on a
. greasy appearance. The amount of working vaiﬁes\ with the-

condition of the butter ”Cold and very firm butier requires
. mmore working than when it is comparati vely soft, -

PRINTING AND WRAPPING.

In. printing the butter the rectangnular onﬂ-nound prmter
shown in thé cut below is the best one to use. Care should be
exermsed to have the p“mter filled solid. - This can be done by

grasping the printer with both hands and preasmcr it repeated- .

ly ,om the mass of butter. After the butter mold iy pacLea
comypletely full; the butter at the bottom of the mold is" it
off smooth with the paddle. The print is pushed out on a sheet

- of heavy parchment butter—v-rappv’uo paper and neatly wrap:

ped. - The pouind of butter should be enclosed in & neat earion
and kept ina clean cool plaee until ready for marﬁet '

' UTt:NSILS FOR GOOD BUTTER MAKI\JG-

‘ The eeparator aﬂ:’ord_s the greatest advanuaﬂ'e in O’atherlnffr
eream for farm chummo as the per cent of fat can be easily’

regulated. Thin cream doésnot churn well aid for that reason

the separator should be regulated to deliver cream testing .

about 30 per cent butterfat. TLess butterfet will be lost i in the
skim-milk than from any other method of separaiion.

-The tﬁ'pe of ehurn should be the bharrel, swing or on
churn. They are free from wheels, paddles and dashers which
make it difficult to churn the batter to a granulal' eondltlon
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The butter worker shown ir the eut is the lever type, with
a triangular table on three legs. There are other good types
also. The kind reqmred will depend upon the. emount of but-

“ ter made.

The rectangu]ar butter printer, smula.r to the one in the .
photograph, shoulé be used, as it makes a neat paekage which
.can be packed easily for sh1pment -

The farm butier naker should have g Cl'ood dalry thermo-
meter, several straight ash paddles, a buttermilk strainer and :
_ an aceuraie seale to weigh the salt and the hutter.

S

o \Iﬂk pails should be of the sanltarv covered -top pattern.
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_ SCORE CARD FOR BUTTER.

Séale Score . Remarks:

1. Texkture .. e 2B

I TFlavor . » .
III. ColoF et N

IV: Salt e, 10 - .

V. Package - b

© 100 . .
- . ‘ Scored by . o

1. Texfiure (25 point.'s).— The texture of the sample- of butter
should be obs'erved before it has become scfiened by the Warmtll of
the toom. The butter should be firm and waxy to the pressure of the
thumb, free from surplos thojstufe and the brine ‘should be clear and
not mllky The body should not be greasy, tahovry, spongy or stieliv.

The granwlar téxture of the buiter skould be eXhibifed when it is
brokxen. The broken ends .should wresemble bmkem steoll _'_The butter
showld reaintain 1ts form, even af ordinary tempe* ature.

DeFects of texture are caused by the foHowmg 1mprope' metnods
of churning and working: A soff ETEASY body and.lack of grain are
caused by chun'mng and working the butter at too warm =z teinpera-
ttire, and a.sq by overworking and over churning. Too much brine

“is laft in- the blittef i it is not werked safficlently. Milky brine ts

mcorporated in tke butter when- 1t is gathered in Iarge lomps i the -

' churn aid when the dasher 15 used

" X Flavor (4—.) pp.,nts). The flavor sh'ould be cleaan, ;mrd nch
and credmy with a pledsant aroma. Some of the common "’"ults of
- flavor are as foHows" ' 3 ’

Flat or light. In this case the butter lacks ﬂavor This usuaily
is due to msufficlent development of lactic acid in ripening. .
Ranuld of curdy. 11:13 undesna.ble flavor is c,aused by churmng
"~ old or O"Feﬂl})e creom. : :

Uriclean. " This flavor ascally is due to stable eontamimation or
the use of .unclean” utensils.

Weedy. This fla.vo; suggests weeds W}nch the cows have eaten
in the pasture. . L . . :
' Stable flavor. This mupleasant flavor Is due to contamination
with the foul air of badly Ventilated stables.

IIL - Color (15 pomts) The color should be uniform throut thé
sample of butter. o ’ n
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" Mottied color. ‘This is uneven or sireaked condition of the. hut-
ter, wsnally due to- an nnevem dlstrxbut_on of the salt or the use. of‘
wash-water that is teo cold.

Light or dark color, “The shade of edlor to be destied will de-

.pend upon markst requirements. The butter is light n color ‘Wheﬂ -
. the cows are on dry feed in the winier and Iz of the most desxra.b'le

golden color when the COWE are eatmg green grass in the spring.

IV. Salt (10 points). Thé amount of salf to be employed will be
determined by the wishes of thé comsumer. The salt must hé distrs
buted evenly and thoroly dissolved. It is better to work the salt fxto "
the butter after it is taken from the chdrn; then allow {he salt to dis-
solve for thirty minutes amd thén give the buiter a second working
to. Ircorporate the salt 'fhoroly. The. salt in the sample of buttef
should riot be gritty. Tn Kentucky the usual requirement is % of an
ounce of sali per pound of unsalted. butter.

Py

V.. Package (5 points). The package should beé neat, clean and.

_iree from fmger prints. A brick-shaped package is preferreéd. The

edges should be stralght and - sharp. High-grade ,parchment paper
shonld be used in wrapping the. butter. Qiled or t‘ssue;_pa.per sticks
to the hutter and should not be used. It is sometimes desirable to use
cartons in which to wrap the butter in addition to parchment paper.

RULES AND INFORMATION FOR BUTTER MAKING PROJECT.

1. FBach member who enrolis will be required to méke buiter ac-

cording to the instructions furnished by ihe Dairy ‘Seetion of the Col-

Iege of Agucuh,ure Unwermtv of Kentucky, Lemngton.

- 2. Kach member will be required to énd one-half pound 0: aver-

_ age butter for every chuorming until the butter réaches. fhe reguired . -

score and once per month thereafter, so as to reach the Dairy DBCUO-]J.

by the 15th of eaclf mionth.

% The butter will be secored and a complete 1eport il be :sent |
to each nember each month_ :

4, A wmplete rrepﬂrt of each churning from . thch/ gsamples are
ta.ken is required to he made on blanks -ﬁurmshed by the Dairy Sen— .
tion. :

5. The sample of butter, less the amount needed for sampling,
will be sold 2t the best price obta.mahle, a.nd the prcvceeds returned. to
the member._ . .

6. When the bu’tter of any member ha,s reacheud the secore of 90°

points -on.two. sucoesswe churnings ihe name of the memher wiil be

put on the honor roil at the Dairy Section.
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7. Wh:eﬁ ‘members are put -on a roll, they will receive special
one-pound “4-FH Brand” cartons furnished by the Dairy Section at
cost, plzs postage. These cartons will have printed on them a state-

ment ¢f the quahtv of the butter so that it cam be puf our the market .

in such shape that the consumer may be sure of obiaining a high class
prodiet Whem purchasing the “4H Brand.” |

8. If the score of a.ny member does not 1ea@h 30 pomts a,ny month
another sample will be required immedizstely ¥. If this sampie doés not

come up to the regquired standard the member will be pxdhibited from -
using the “4—H Brand” carton until the product again 1ea.ehes the re-
‘guired score n tno sneccessive months.

g Eaeh producer will be given a nuraber znd ;.h;s number will be
on the cartons supplied so that any peoor butter sold in such certorns

"may be checked, and anyone found nsing cartons when not entitled

to_do so will be prohibited the nse of cartons peu‘manently.

10. 'The Dairy Secticn and the da'iry specialists will ai(i the .

members in establishing a market for first-ciass butter Whez'e neces-
sary. .

11. 111 order to f.ac:_h‘w,te the Work of sending samples, marketm,,

the butier, ete., it 1s WeH Whenevel possible, to have several m=mbexs '

Iive close together

12, Whenever possible the exiension specmhsts Wlll meet witi

: clabs and give aid by talks, demonstrations, ete.

Further intormation may be obiained from vour County Aﬂ'ent or
Home Demomnstration Agent or by writing to Dau“y Section, College
of Agrlcmture, University of Kentucky, Lexington, Kantuc"‘y‘.

FARM BUTTER ENTRY BLANK.

Fﬂl out this blank as carefully and neatlv as poskible and return

to the Dairy Bection, College of Agriculture, University of Kentuck}f,
Lexington, Kentucky.

This information is not to be used by the judge before scoring
but is to be used after scormg in making cormmments on the method of
ma.knlg

County ... - g oo EiXpress office oo .
Kind of eows_.. Numbrer of cows..oooo o

‘What ¥ind of hand separator._....___.._ .. Lbs. cream churned
How long was cream held before churnmo‘?
‘What temperature was cream held?

- Kind and size of churn. used

Ampount of color nsed. N ,Approxil_i:t;ate ‘fiﬂ;ness of
- =ehurn N ‘ _ : S -
. Temperature ehnrned. ..o ... Time of churning.:

- 'Bize of granules ( Iarger or smeller than grain of eom)-..._... i

- How was salt added?

" DIRECTIONS FOK SENDING SAMPLES TO DAIRY SEGTIG\] FOR
of the half pound pieces and wrap it in a fresh P’IBCG of butter

" four thicknesses of newsuaper and put into a small, light box,
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Kind of sf;:irter S
Waq eregm’ sour‘?

Was a starter used?...
‘Was eream rich or thin

o

Tempera.ture of buitermilk when drawn off.
Temperature of wash-water
How was butter worked?.....

Amoun’r._-.....,._-.._..
Condition. of butier from ehurn (Whefher hard or soft, and whether

dry or ‘watery) 5 . : :
Number of pounds of butter from churn.. : -
In what shape is bLttel s0ld? (print or bulk)
Is butier sold to regular customers? -

-Batter should be shipped to reach Lexington not. Iater than Fmday
evemnb -of the week in whieh it is sent. If churning is done on Friday
or Saturdsy, hold sample m coIa place and ma:l the firét part of fol-
lowing week. '

SCORING.

Take a‘ po‘uﬁc’i print .of buiter and cutb in two. . 'Tak'e one

parchment; write plamlv upon ihis paper ‘the name and -ad-
dress of the member sending the qample. Wran in three o

similar 10 & chalk box. Do not use a mgar bOX or 2 box that
has an odor. ' '

The box should be a little larger than the sample of bu‘t—
ter so.that additional paper can be: placed a]l around the
sample. o .

_The name and address of sender should be ertten o1 a
plam pleee of paper. and plaeed Il’lSIde the bozc - ’




