
unite thmft Uy a;it;itii)Ji or cFiurnin;,', Init Ity i\ simpN- iiiccFuiriifdl pmc*
lUiiy (Min Im' just lis jM'ft'i'ctly iiv(yl«)iii('riit.'<l into tin- |>ro<lut't wc^ cull WuUjt. ny

Tliis Kiuiplf study of soiiii' of tlit) [Jiysiinkl flituiu:tn's of milk vx)'mxl«'h

lot of tKp»>n<."s j»n'\ioiisIy n't'»'rn'«l to. )ii|

ItuttiT fat iH li^liUM- tluui wutt^r, uiul skim milk Iioa h H{M^nKc gnivit,y t*'r\

lO.'iO, or a V(H4M>I holding KMiO oui^vs .1 water would liolil lU.'iU of th«r.iiiil|)r i|

or it liaK HO iiiucli nM^«; Ho(itiii^|N>w«>r tl^un wat<>r, Iwtiicir the Iciit will rise to tlpi'<|

to{) if it ciui, i>ut it has lullu-'n-ut to it a viscous, sticky, or tliiii j«*lly like lliii

that koqK it from risin;; wht'ii it 18 so tiimly Uividcd u|> in this Haid; /bimI

thi' mott'ii in thp HunlKnuii Y''Ui^'''i thou^^h so mucU htiiyier tluui tho air ththc (I

aro Hus|M'itd(nl in, yet tjiko some ^ time to fall owjn^ to tho vis<;ority, or \'6ni|

may say Ktin-kint-ss of thir air "which incn^as^vs the fricti/^n w1u,mi tiie jjurticlor i{

WTB in UMjti(j>n. ('Hie hy|>othetit!ally j)C'rf»Hit Huid would have no friction^ (||e

it would {Hermit a Uxly to [xiss Uirough it without .siicking to it or hindenn

it, but such un one does not exist.) he
Howev»>T the nioU'S will fall luid the cream will risie, if kept-frtie froiiav*

inotioii or agitation in thvir enveloping tluid. jid

Knowing these properties of milk, we ejin, hy calling to our aid aiiotht

natufiil lav^, assist tlu^ M>(Wation Uy the ditterence of the speciHt!; g^vitiw/f/i

of the fat or ereuin ahd the i^kim milk, this hring's^ ifnb to the tirst of the di^

coveries of recent date', that ha« lieen r«^f^h*etl to. ?^;

To explain, if bodies fte put in tnofioii and kept, movxny the Hjmil aUd ditfU'l

lance of their tMcel i» proportiotutl to their size itiut ireit/ht or itpt^eijic y/'N-iVofcen

To farther illustrate, suppose you take a leadeil add W(Kxlen Ixill artd thropDse

them l»oth from the hand at the same time; and With the same ft*r6^, tli

"

leaden Uill will go farther and faster than tlu; other and the wo<Klen one wibl^or

lag U^hind, being of less specific gravity. Iti c

If the hsiden Ijall Xm vt^ry small its spxnl will Ix? pi"0|K*rtionaly lesssi, bi^od
the greattfr the spt^d of tlieir travel the moi-e would the small one gc';l ahea

of the larger, \io that with .sufficient sptHxI aii intii'nt(4y shiall leaden bitli^rii

would still keep farther way than the wooden one. 4ani|

How can this law be applied to milk 1 It can be accomplished by tlitnad

centrifugal machine or separaU-r. Mi e

Put milk into a ves.sel and cause the circu inference of this vessel totravel iirfela'

aspeetl of over a mile a minutt?, orfixjuj 120<> to 2000 revolutions a minute dere

a vessel 1^ inches in diameter. Tlie fluid of the milk is h(«iviest and for aAfti

of its viscosity travels fartlj ' and faster towards the circumferenct\ while thaooc

I'ream, or fat, lags behind or is pushed inwards out of the way of the Huid onew
its tra^'el to the circumference. Very soon the ci"ean» forms a layer on th"

inner side of the mass of milk in the ixttating vessel and by proper appliaiictb V

call be readily removed. dilt

This explodes all the theories alout milk setting deep aiid shallow, oab a

hot and cold sun-oundings, at least as far as the handling of aiiy quantity oaie

milk is concemetl. i

Hence we may in the diiiry of thefuture; have the creairt perfectly purOie

and sweet, and not necessarily a half hour from the cow. oid(

Next w(! will enquire into the second of the late discoveries—the gettinjj w
of the butter, was

The separater cream has had the fluid of the milk so well removed froii^hi

between the little globules of fat that by removing it a little niore they caittnc

come together as much as we want them to, for as you are aware, if theyiur

were brought perfectly in contact the butter would lose its granularity—one

of the special points in choice butter—and become as it is termed greasy oiiut

like kird.

I


