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tare is increased to 70 degrees; but under such
circamstances the cream becomes denser. la
comparative experimente like these, it is well to
m2intain as nearly as possible an equal tem-
parature. ILt is also d-sirable to shut out the
dafieace of the air. This may be done very
weil by means of a tin case in which il or more
lactometers nay be placed. The milk may be
kept told by cold water, and a tbermometer in-
arted in the tio.case to indicate te tempera.
tare ['helecturer hereshewed practically how
tbUmight be done.j In co-mpa-'ag these two
methods with each other-.the one which col-
lects the smnount of cream, and the one which

4giveý thegravity Ge density of milk-it has struck
ime that a more correct result might be obtained

two instruments were used together; one tu
neasure the amount of cream and the other to
tae the density of the skimmed milk Milk
himmed and watered will give at once little
ceam, and show a low specific gravity ; where-

mdk which was merely skimmed and not
DiLerwise watered would give a higher specifie

avity than milk in its natural condition, but
oald give little cream. People using both
rmments would be in a position to say at

Pee, l This milk is watered;" or, "It is other-
se good milk, but the cream has been re-
oîed." When large quantities of milk have

?ba supplied to work-houses or publie institu-
, it is very desirable to have a ready mode

jtestiog its qualîty. It might be arranged that
en the milk comes in, some of it should be

din gcaduated tubes, and at the end of
eûty-fonr hours, the skimmed milk could be

a off and a float put into it. This float
ht beso constructed as to give the propor.
a of water in the milk from 10 to 12 p.r cent.

rrpose to make a number of analyses of milk
-,y mixed with water, and to construct a

of two instruments with a view of ass.4ting
ýthe solution of this practicat question, and

ing in a ready way the quality of milk. I
eý3s the thing eau be doue with some care

trouble. When the ordinary lactometer,
e<Ch measures the amount of cream in the

isused, practial diffieulty is experienced
Moving the cream. You might do it with
rtte but unless you have a very steady
mdeed you cannot get all the cream off: at

jmte, the servants in a large establishment
Dot be expected to do it. I have, there-
ought of using au instrument similar to
Lcalimetcr of Dr. Moore, analyticaî

of Coblentz. It is a very handy
at, whichis frequently used for
arposas in chemical laboratorie& It
of a graduated tube divided into one

-dparts, each of seven graingr, the whole
hundredith partof a gallon. Yon will,

Inans, get a proportionate part of a
• The milkis lled iu, and then left-four-

tyhours. The creaurise and can be

readily let off. [The Professor gave a practical
illustration with the apparatus.] The whole
operation is very simple. The peocimen vihich
I have here seems to '- .n exceedingly good
milk, it contains no less than fifteen measures of
cream. I put the sample here that I might be
able clearly to exhibit the process. It is rarely
that you get such a large amount of cream. If
in London milk you get eight or nine measures
of cream, you must be satisfied : very frequently
von will get only seven, and Pven six measures.
You can see distinctly [refer ing to the graduated
tube] the line which separates the cream from
tho sauoed milk. The milk is prevented froin
flowing< out by a list of Indiarubber tubing,
which is pressed together by a kind of clasp,
which opens the tube on applying pressure to
it. By this means the skimmed milk may be
drawn off with the greatest ease. After that a
float is used to ascertain the specifie gravity.
l'he instrument which gives the specific gravity
might be so constructed as at once to indicate
ten, twenty, forty, or fiftyper cent. of water in the
milk. By means of this arrangement you get
an idea of the quality of the skimmed milk, and
are able to ascertain whether or not it is poor
and thin ; and you also measure off the quan-
tity of cream. I am at present endeavouring to
ascertain whether the cream is of anything like
uniform composition when gathered in this way.
If it be so, we might thus form au idea of the
amount of butter which can be produced by a
given quantity of milk ; and in large dairy es.
tablishments which cannot be superintended by
the owner, very great services might, I think, be
rendered by enabling him to ascertain at once
what amount of butter ho might fairly expect
f-or his dairywoman. There is another descrip-
tion of lactometer, or milk-tester, as it is called,
which is simply a graduated cylinder, by which
the milk is kept from the influence of the at-
mosphere, and which in other respects resembles
these graduated tubes. In all ordinary tubes
in which the graduation begins at the top there
is this practical inconvenience, that the skimmed
milk connot be removed by such a simple ar-
rangement as that which I have described. I
have lately directed my attention to the con-
struction of a good milk-tester. There are vari-
ous things to be taken into account, which I am
engaged in investigating. For instance, I am
endeavouring to ascertain whether the quantity
of cream which is thrown off in a smal-bore
tube is larger or emaller than that thrown off
in a large-bore tube-whether, in fact, size makeo
any appreciable difference in the volume. Sr
far as I have gone I have not found any great
difference in the volume of cream whichis thrôn
up in graduated tubes of different dismeter.
Thus far, the indications are favourable ; and i
hope, at no very remote period, with the assis-
talce of Mr. Griffin, the manufacturer of cheami.
cal apparatus, to produce a practically usefil càt


