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cream process were without exception distinctly superior to those made by the onlinitry

ripeneil creiim nietho<l, several of wiiidi l).v this ihite hnd become stale or sliKhtly

rancid.

The snmples kept in n temperature ^t' i'4' F. were all in ifoix] condition and the

differences between the samples not so jtreat as in those referred to in the preceding

paragraph It was. liowever, gfenerali.v agreed ui)on by the ju<Ijtes that tlie swrvt cream
b"tter had kept much better than that nunle from the ripened oreiim.

In conclusion, it may be stated, juilging from the n-sults obtained in this in-

vestigation: 1st. that by the sweet cream process there is no jrreater loss of butter

fat than in the ordinary method with ripened eream: and lind, that llie keepinp iiuali-

ties of the butter l)y the sweet creiitTi butter are distinctly superior to those of the

ripened eream butter.


