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That some plants have the principle which will coagulate milk has long 
been known, but we,have no record of extended experiments as to their 
application for the purpose of cheese-making.
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Limitons says the solid milk of the Laplanders is prepared by 
pouring it, warm and fresh from the cow, over a 
leaves of the Pinuuscula Vulgaris, or Turk’s host;, have been laid. 
The milk, after passing among them, is left for a day or two to stand

It throws up no cream, but becomes 
ipaet and tenacious, ami most delicious in taste. It, is not necessary 

that fresh leaves should be list'd, and even a small portion of tho solid 
milk will act upon that which is fresh after the manner of yeast. The 
Pinquscula belongs to the family of Butterworts.

it will be seen from what I have said that the subject of rennet, in its 
relation to the coagulation of milk and cheese-making, oilers a wide field 
for experiment and observation ; and 1 hope the attention of cheese 
manufacturers will be directed to the matter, and that something useful 
may grow out of their investigations.

The souring of milk, when left at rest at ordinary temperature, is 
due, according to Hallier, to living vegetable organisms of the 
character as mould fungus. The commonest forms of this organism 
the thread fungus, designated by the mycologist as odium lactis and 

, while the latest observations have added still a third—
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Besides these decided vegetable forms, there are in milk also those 
lower forms that, by the scientists, are assigned to the animal kingdom, 
under the name of monad* and vibrione*. The chemical nature of milk, 
especially its higher nitrogenous element, when left to itself, makes a 
particularly favorable ground for 
organisms, which, under the 
the decomposing influence of all organized 
sites of organized forms, and, in order to perform a part so significant, 
their spores are carried everywhere in the atmosphere j and through 

and different fungus, individuals can 
themselves on the surface of the milk. Their primary or original form
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