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The Bairy.

Butter-Making Temperatures.

We do uot think an abundance of running water
absolutely essential to the best pesults in butter-
making, if you cankeep the temperature of the mitk
room at the right peint. Itis only necessary to re-
duce the temperature of the milk to ahout 70 degrees
soon after it 1s drawn from the cow, if you ean set 1t
in a room with a temperaturo of 58 or 60 degrees.
Indeed, it is our impression that surrounding mulk
and keeping its temperature down with cold water,
while exposing the surfaco to a temperature varymng
with tho weather, i3 injurious to the flavorand ‘the
kei{m quahitics of the butter.

The best temperature for rawing cream, it is al-
mitted by our best butter makers, is about 60 de-

es. ‘'Tho variation should not be much above or
low this. At this point we should prefer, af pos-
sible, to keep tho temperature of the nulk room
thoyear rouud.  In it we would kccy the milk and
cream until it was ready tocharn i you go below
this, it retards the nsing of the cream and we thmk
injures the butter. Itis a pretty well estabhished
fact that tho best cheese can not Le made out of nutk
that has gone much below 65 degrees.  Below that
the aweet nutty flavor disappears. We think
that when we begin to go below 60 degrees, we begin
0 looso the rosy smel} “and aromatie tlavor of our
butter. It may remain sweet, but 1t has forever lost
that delicious, creamy taste wlich is a peculianty of
fancy butter, and when afterward expose 1 tya higher
tex:llﬁenture, decay is more rapid becauso of “the
chilling it had received.  Wo would not, therefore,
if wo could as well as not, let mlk go below 69 de-
grees=certainly not below 53 degrees.

Tho best temperature for churningissomewhere he-
tween GO and 65 degrees—about 62 or 63 in summer,
and 65in winter. Ifyou hegin churningat 60, eveniaa
room of that temnperature, you will rawe the temper-
aturo of the cream twoor three degreesin a very
short time, and increase the bulk. 1t is not the sea-
son alone which demands a variation in the tempera.
tare of the cream between summer and winter—-thut
you should churn it warmerin winter and colder
i summer. It is tructhat in warea weather the ten-
dency of tho temperaturo is to rise, and in cald wwea-
ther to sink. But thero is another reason why a
higher tcmlicmturo 18 required in winter than m
summer. . It is found in tho composition of the
butter. Insummer, thereis more ol and less hard
fatin tho butler. In winter, there is more hand
fat and less oil. In wunter, the proportion of hard
fat to oil is about 69 parts fatto ) partsml. In
snmmer, this proportion is roversed, anl we have
about 40 parts of hard fat to 60 parts of ml  Henee,
butter at thesame temperature s harder m winterthen
it i3 insummer. ‘This 1y of itself suflicient reason
for churning at a lugher tamperature i wanter than
in summer.

It is well known that the flavor of butter male in
the summer is better than that of butter aade in
winter. It is not becauso there is more vil in sum-
mer and lcss hard, tasteless fat. It i3 not exactly
known what gives butter its peculiar flavor W
suspect the flavor is imparted by some quality in the
oil, and that where we diminish the quantity of il
and increase the quantity of hard fat, we weaken the
flavor and make the butter ingiped ~ We would hike
£ sce somo expetiments tricd to decide this point
I{ wo aro right, the butter from a cow notud for th
high flavor of the butter, will contain a larger pro-

rtion of oil than tho butter from a cow whose pro-

uct is comparatively tasteless. - e I oo’

A Creamometor.

Ttis frcquentlt\‘r desirable to know the comparative
valuo of tho wilk in the different cows of a given
herd, Sometimes it is the caso- that ina herd of 10
or 12 cows ono or two will be almost valueless, by
reason of a poverty of cream, and where the milk 1s
all mixed together, it is impossible to tcll what cow
it pays to kcc.‘), and thoso it dves not.  The cream-
ometer is casily constructed, aud will show both the
relative and the actual valuc of cach sample of milk
Take any straight glass vessel, such as a tost tube, or
what answers an equally good purpose, a glass battle
whoso sides are even, and on this paste o half inch
atrip of paper, first marking o scale of tenths or hun-
dregths upon it. Whenfilled with mulk, these marks
will indicato tho per ceut. of creant.

We have one before us which has been filled tw enty-
four hours, and the crean marks 12 per cent. flush,
Is this unusually rich ¥—E'r,

Frn. 15,
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How much Milk to a Pound of Butter.

Having asheld scveral of my old fricds, in the same
businesa as my scdf, the above question, and not being
able to ohtain very satisfactory answers, 1 found my-
self compedled to sohve st aloee. The conrse of rea.
gomng pursued wag, that a fair answer conld only be
obtained from a comparison of the product of a
large number of cons, and that it would not do to
base an answor upon the doings of ene cow or even
one dairy though o Jargo one, ~ 1 obtained the report
of seven butter factonies in New York, vepresenting
108,573 puunda of butter per annum from” over 800
cuws; from these T found thet a carcful average show-
ad that one puund of butter required tavnty-three and
onc-half pownde of miik ; it v ag also evident that cither
there was a ditfirenco in the quantity of the milk fur-
nshed to the ditterent factories, or else in the perfees
tion of the plan pursued by cach one in separating
the btter, tor these averages varied from twenty
pounds of mulk at the Davis Factory, Herkamer Co.,
to twenty-five poumds at the Berry Factory, at Ma-
lone.  Although not properly an place, I may state
that the average gnce of the 108,873 pounds of but-
ter was thirty and one-quarter cents per pound.

The Davis Factory 13 essentially & cheeso factory,
but by an accident to ther botler, were compelled to
consert one day’s dehvery of nnlk mto butter; tlus
amounted to 4000 pounds and to the surprisc of those
engaged in the manufactory, made 200 pounds of first
class'butter.  The Keoler factory reports an average
of twenty and three-quarter pounds of butter from
twelve quarts (wine measure) of milk,

Ecxperimentys wath my own dairy of twenty cows,
durmyg Lest month, has convineed me that oné pound
of butter from twenty-three pounds of milk is a fair
average, amd yet 1 could select iudividual cows from
u\y; l:‘.airy whose average would require much less
mlk.

It 13 but reasomable to suppose that other items
being equal, it will require more milk to make a pound
of butter in June than i December; that the same
comparsont will hold good with regard to the milk of
a fiesh cow, and one nearly dry; and also, with a
cow kept on dry fodder and meal, and one fed alto.
gether upon green clover, though I havenot found
green corn to decrease the average of butter in any-
tlung hke the proportion that good clover pasture
will ~Journal oy the I'as .
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Butter Making.

Mulk for Luttcr-making should be handled gently
and put at rest adsoon . passible. A reduction of
temperature s desizalde as soen as the mik is draws,
but tlus should bLe cffected wath the least possible
amount of string.  The moro 1t 13 stirred the less
will be the yicld of cremn. When set, it shonld be
protected from even the least jar. Churning in o
itk room, or any work that jars the building, +will
retirl the rising of the ercam  Milk, to get the
best yr k! of cream, requires absolute aud undisturbed
rest.

Should nuth be set in deep or shallow vessels®
This 14 still & disputed puaat.. Many experinents
have been made, aud the evidence scems to show
that it makes little or 20 diflerenco in the yield,
whether sut dup or shallow. It 1s more convenient
wiul saves Labur to set i pails, or 1 largo pans that
will hiold the aatire milking of o dairy. The ten-
duney iy, therdfore, to deep setting, or to setting in
large masses. Gl results are” obtained by Loth
methuds.  We have had no experience and lLut
little obsarvation in regard to the matter; but from
what little we have scen and from the testimony we
have read and have received from the li{:s of dairy-
men, wo are inchined to favor setting in large pans—
largo cuough to hold a whole milking—and not over
fuur to six anchies decp.  In this way, the cream,
havang less distance to rise, will scparate from the
ulk svoner, aud we get the benefit of the action of
muro light on the mulk and cream, wlich our fancy
butter makcers consider essential.  But thero is no
doubt that the cream will rise through any depth, of
wo Jieep the milk sweet long enough.” It is o very
httle hghter than milk, and rises slowly, by virtue of
the law of gravitation. 1t will therefure riso a short
distanco svoner than it will a longer onc; butit
always has an upward tendency so loug as tho milk
remaius in o fluid state, aud even separates partiall,
m tho cow's bag. Tins 13 tho reason why the first
milk drawn s tho poorest, aud the strippngs the
richest—almost clear cream.  As tho milk stauds iu
the cow’s bay, the bottom is drawn first, and the top

or crcatg last.— Ultica Herald.

0l1d Pmu_rgiﬁ)r Chesse.

An English correspondent of the Country Gentleman
says :—** Under no circumatances would an old estah.
lished dairy farm, famed for fino flavored checse,
suffer the peculiar rich and mellow tasto imparted hy
the particular herbage grown in the dairy ticlds, to
bo tainted by the product of inferior grass, or, on )+
other hand, permit the cheeso of other partics tol »
benefited at the _expenso of this sweet and nest
])leas:mt flavor. In parts of England where arabls

and prevails, and where the land in permanent grasa
has never produced any cheeso of aquality heyord
mediocrity, it is possible factorics may arise, for
doubtless the management in malkang is superior
far to where only sccond-class cheese 1s manufactured.
Uoud second-class cheese cannot bo nade from clover
pasture, or any of the temporary grass land under the
usual style of manufacture there, for it will not kecy
to get old enough to st the hest customers, an
clicese which requires eating winle comparatively
new, has to be consumned by the working classes, who
will not and can not pay high prices.”

The writer, after complimenting the American
system of manufacture, and giving due credit to the
excellent quality of our cheese, again goes on to say :
“It is an utter imposmbility to mpart tho flaver
given by the old natural grasses growing in century-
old dairy ficlds, to cheese mado from clover or an
artificial or temporary pastures. This is so well
known in England, that the dairy cows on the best
dairy farmus aro always, when inmilk, confined to
tho old dairy land, xms on most of these farms there
aro ticlds which only a fence duvides, wlich would
spoil the uniformity of the cheese by giving tho cows
access thereto. 1t makes a diffcrence in butter.
making, too, for though not quite so quickly shown,
yet thero is land which will not do to graze with
milch cows, from which a genuine good articlo is re-
&nircd s and thougl, of course, both butter and

heeso must he manufactured in a cleanly and proper
manner, yet much depends on the food the cows cat,
a3 the hest m:ma%crs can not get rid of impurities
which have been brought into the milk from rank,
sour or unsuitable forage.”

Packing Butter for Tt:nsponation.

J. T, Ellsworth, of Barre, at a meeting of the
Massachusctts Board of A

'gncultum last year, bang
asked to state his mode of packing and transporting

3
tho butter which hie makes to market, said—¢My
wholo aim is to keep it from the air. I do not want
any kmnd of aur to reach it.  If it is pure air, it will
abstract tho sweet flavor; if it is bad air, it will do
harm, of course. I cover it from the air from the
time it is salted until it is worked. Then it is boxed
assoon s 1t can be, and covered, I have three
diftcrent sizes of boxes. My shipping box is some-
thing like an old-fashioned tool-chest, and holds four
hoxes of thirty pounds each. The shipping-box is
two boxes high and two boxes wide. They arc the
common round butter boxes, but the shipping-box is
a square box, with handlesatcach end. A rod comes
up at cach cud, and therois a thumb-screw outside
on thecover. Listing, such as comes on tho sides of
cloth, 13 tacked around tho cdgo of tho box. When
tho cover is screwed down the box is pretty tight.
You will sce that there 13 a vacant spaco between the
two boxes, sumething liko a three-square, Ihad two
galvanized iron boxes three-square or nearly so, that
ust fit into that cavity, and these were filled with

roken ice, about the s1zo of a lien's cgg, the butter
put i, and the cover screwed down tight, in time to
meet tho express tram, and my butter gets to the atall
at half-past cloven, & m.  T'wo-thindsof thoice is in
the Loxes, and the butter, I havo been told, is ap-
parently as hard as when 1t started.—Vermont Fare
mer.
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New Stvie or Mink Pans.—Tho Jeffersonian, of
West Chester, Chester county, Pa., describes somo
extravrdinary milk pans lately made at that place for
the dairy of Enos Demard.  They each measured
twelve feet in length and foer in width, and were
about six inches indepth. They were double bot-
tomed, with a vacuum of about one inch between,
which space was divided ir. o four com; cnts by
partitions runninglengthwise, and wero so constructed
as to allow water to pass upand down tho length of
the pan, thus keeping tho milk cool or warm at the
option of those having it in charge. The four f[Aans
had capacity sufficient for containing themilk of ono
hundred cows, which number Mr. keeps.
1tis smd, by those who havoe tricd this new kind of
san, that amuch greater amount of cream is obtained
rom the samo quantity of milk, Lesides obviating
considerablo trouble aud labor.  \Vhen tho cream is
akimmed from the surface, thomilkis drawn off at
the bottom of the pan.



