THEME: 

Saskatchewan's dairy and poultry production in an agricultural community in the early 1900's. 

OBJECTIVES: 

1. To familiarize the students with equipment used for processing dairy and poultry products, circa 1920. 

2. To acquaint the students with the production methods of milk and milk products. 

3. To acquaint the students with the procedures and equipment in a 1920's poultry processing plant. 

4. To familiarize the students with the nutritional qualities of poultry and dairy products. 

VOCABULARY: 

· grading
· dressing

· creamery

· rennet 

· broilers or fryers

· fowl 

· eviscerated

· pasteurized 

· homogenized

· Sask. Dairy Foundation 
· Sask. Poultry Association 
BACKGROUND INFORMATION:
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The early settlers of Saskatchewan were very self-sufficient - most of what they needed was either made, or grown, or produced by the family unit. This was especially true for the production of food. 

But as the settlements grew, areas of specialization began to develop. Some families were better at producing certain items than others. This led to trading of goods and services between neighbours. This eventually led to the division of labour on which our system is based now. The poultry and dairy buildings are examples of this specialization. 

Dairy 

As soon as a settler's finances or bargaining power permitted, a cow, often with a calf "at foot," was purchased and a herd was gradually built up. Settlers from the United States were able to bring a cow or two tied behind their wagon. After the railroad was built settlers from eastern Canada generally brought livestock with them. 

Milk produced by the family cow was a very important farm commodity. With a cow, other products such as cheese and butter could be made to supplement the diet. For many years milk, with cream for butter, was an important farm commodity. 

For many years the producer of the milk and milk products was also the consumer but with the increase in demands for these products, the production and marketing became the responsibility of the local creamery. After the branch railroads were built, the settlers living near town began to ship their cream to the nearest creamery, and received a small income in return. 

For example: 

1. Milking Machine: 

· substitute for human hand for withdrawing milk from the cow 
· operates on the vacuum principle - consists of four or more rubber caps for the udder; the caps are joined by short tubes to a hose leading to a receiver for milk 
· suction is produced by a hand pump, gas engine or an electric motor 

On display at the Western Development Museum's Dairy Building are several pieces of equipment used for processing milk and milk products. 

2. Cream Separator: 

· separates cream from milk 

· milk is poured into containing pan, it flows from here into a drum or bowl that revolves at a rate of 5000 - 8000 r.p.m. This causes the lighter part of the milk to fly off. The cream is left in the drum and then flows through a separate spout. 

3. Butter Churns: 

· hundreds of varieties of churns have been developed 
· purpose is to separate fat globules from buttermilk by agitation 

· various other pieces of equipment for buttermaking such as butter moulds and paddles. 

4. Babcock Tester:

· a hand operated butter fat tester used to determine the percentage of butter fat in milk

· Method: When milk is treated with sulphuric acid, the butter-fat is released as an oil.  When the mixture is subjected to centrifugal force, the light butter oil is separated from the rest of the milk and the percentage is easily determined.

5. Other items of interest: 

· cheese cutter 
· ice tank for cooling cream after pasteurizing 

· pasteurizing vat 

· shipping cans for milk and cream 

· ice cream containers with insulated jackets * hand operated bottling machine and milk bottle capper 

Butter, Cheese and Ice Cream 

Buttermaking 

Some of the things we take for granted today, the pioneers had to work very hard to obtain. For example, today we buy butter from the grocery store but butter was made by hand by the pioneers. 

Actually, buttermaking is a very simple process. The simplicity of the principle of buttermaking was demonstrated centuries ago by shaking milk or cream in a leather bag until butter resulted. The butter chum made buttermaking more convenient because less energy was expended. 

The primary principle of churning is agitation. The dasher type of chum was most popular. The wooden dasher moved up and down briskly. 

Butter is made from cream. The cream must be separated from the milk either by letting the milk stand so that the cream rises to the top or by using a cream separator.

The cream goes through several changes before it becomes butter. First, tiny specks of butter form and as churning continues larger globs form. When the butter gathers adequately, the lumps are lifted out and rinsed with water. The liquid remaining in the chum is buttermilk. After the butter is rinsed, it needs to be worked well with a butter paddle until all of the water is worked out. Salt can be added at this point. The butter can then be shaped in mounds and stored in a cool place. 

· Homogenized milk from the supermarket cannot be used because when milk is homogenized, the fat globules have been so thoroughly mixed with the milk they cannot separate and rise to the top as cream. 

 Cheese 

Cheese is made by adding rennet to fresh milk. Rennet is an enzyme which makes milk curdle, and separate into curds and whey. Curds are the solid lumps and the whey is the liquid. Salt is added for seasoning. The curds are then put in a cheese press until the cheese becomes a solid block. 

Ice Cream 
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Ice cream was made by the pioneers with a hand-turned ice cream freezer. The ice cream mixture was placed in the centre metal container which was surrounded by the cooling mixture of salt and ice. The salt helped the ice to melt quickly. 

The freezing is done by contact of the cream mixture with metal cooled on the other side by the salt and ice cream mixture which produces temperatures far below the freezing point of water. At the same time air is whipped into the cream by the rapid motion of the beater. 

Poultry 

The poultry industry was brought to America from Europe by the earliest settlers. Small flocks of

poultry were started by pioneer families for the purpose of supplying the family with eggs and meat for consumption. 

As villages and towns were established, the home flocks were increased in size. The surplus eggs and meat were sold or exchanged for groceries in the nearby towns. 

As the demand for poultry products increased, so did the farms whose chief source of income was from poultry production. The development of refrigeration facilities and artificial methods of incubation and brooding helped to increase production success for poultry farms in the last part of the 1800's. 

The term "poultry" is used to designate those species of domesticated birds which are kept for eggs or meat. This includes chickens, turkeys, ducks, geese, pheasants and others. 

The Poultry Building 

The poultry building at the North Battleford Western Development Museum is a reproduction of a typical processing plant of the 1920's. At that time the killing and dressing were usually done on the farm and the birds were marketed locally. (Dressing refers to the process whereby live poultry is converted into a consumable form.) Farmers were encourged by the Departments of Agriculture to get advice from government representatives on the proper method of killing and dressing poultry. Now meat packing plants handle processing and marketing. 

The equipment required for processing poultry in the early 1900's is on display at the WDM’s Poultry Building. The equipment is listed below: 

1. fattening batteries - steel mesh compartments where birds were fattened just before slaughter 

2. blood cup - a cylindrical cup attached to the bird's neck to catch the blood after the bird has been killed; prevents neck from tossing 

3. bleeding tank - birds bled here 

4. plucker or picking machines - removed feathers very efficiently and with a minimum amount of labour 

5. scalding tank - birds dipped in this tank containing hot water (180°) to remove remaining feathers 

6. foot cleaner - cleaned feet and prevented bacterial growth 

7. flushing table - insides of bird cleaned here 

8. cooling rack - portable steel racks used to hang birds while being cooled 

9. sorting scale - birds weighed here in preparation for sorting 

10. sorting bins - birds sorted here by grade and weight 

11. packers' sorting table - birds sorted here by size and colour 

12. packers' scale - birds weighed here before packing 

13. packing bench - birds packaged here; 12 to a box 

14. nailing and stenciling bench – boxes nailed here; weight and grade stenciled on box.

Hand freezer








