
‘tSThe 5l)airg. ! examined hy Prof. Long, as shown in tho table, I whatever, taking accuracy, labor ami expense all 
.it will be seen that the percentages of cream | into consideration

i T,„.
fv ! a j . . . . I ^“ls instrument is extensively used bvthe samples (the first and the eighth m the I * +• n , ^
. , i x ... , j , I dairymen for testing nnlk andtable), it is observed that the percentages of fat I , . y „. fl, m ^ U1 lat simply a graduated glass tube (of which there
in the milk are actually greater than the ner- 1 i • x , , v rt

gauge, or cremometer, is simply a I °f '^ These faets and ti8ure8 l>rove quality Tmükk^flrst^ml'i!, to thch.bfa

glass tube about eight inches deep and one and-a- ‘at 18 utterly U8e1"88 “ te8tlllK like volume of ether the!, being j^nred in and

half inches in diameter, open at one end and ^equality of nnlk or cream ; expertsonly resort the tubc is then brisk] .slmk,fom, ; fl
setting upon a glass stand. The milk, when *° "',th other mstrun,cuts, and it minutM, the 0,M.n J, ^ sto.raTTvti,
placed therein, is allowed to stand for twenty- then of value m eases of suspicion ofadul- thumb or a tigbt fitting cork /sTmikr
four hours, and the instrument is so graduated J * ''"’gn"'''1 that, as a rule, healthy, I sure of aicobol is then added, and the tube

that the volume percentage of cream can be seen era W ™ 8 10U * not y^,d much less shaken again for five minutes. ’ The ether dis
through the glass at a glance. It was formerly ?“ 7. °f «“• , Tbe Chevalier so]ves th7fat in the milk, and ..hen the alcohol
supjwsed that the milk which cast the greatest If. meter " the most one m use i is added the fat appears on the surface of the

■bulk of cream was the richest in butter or butter ■ ' ’ ,'a™!g th® dimensions which I have men- mixture in the form of a concentrated ether fit

great fallacy, and the volume or measure stand- 1 81 > 8 portion of the tube, and by reference to tables
ard has fallen into disuse, it being superceded by n .— the centrifugal milk tester. prepared for the purpose, the jiercentage of fat in
the weight percentage of butter or fat. The But cream ean be raised , a method Qther the milk can be ascertained, the fat standing in 
Mk of cream depends upon many circumstances tha„ by sctting the mi]k_ J a certain relation to the ether-fat solution.

sifonfi “ “"T fi t- i Pkys a fugal force, and this system has been adopted th° observatio1' is taken, the tube con-
hi æ ^r,r, issi1': r™^ «=■ «*»» - -« « r;nietf,io" ■* >"“j » • ™

surrounding, the other conditions being alike seParatlng the cream for making butter. There
although the percentage of fat raised may k T ^ I and’s, improved by Schmidt and Toile,

ZSt^^eA^WofTrt^lkfTh“the The instrumenetmconsists0of ^ZteTteS^ numer0U8 bave the investigations made to
rr- no nTstate O C Tu vî 7" ^aped glass tubes, which, wheeled with n^k T**™ th«* by

albumin, the milk, sugar, and The nLLl eon- a"'1 ^ “ mftal ™ made to spin "“'enITth-eW,"Ch ^ f°I,0Win« UbIe

stituents ; but the nearer the casein approaches ar°"“d Wlth such velocity that the cream gathers _________________ 1__
the soluble condition the more easily the fat “ ° «^“ted necks of the tubes, and the Sidtlntf
globules rise to the surface, while, on the other PCrC? aKe of crpam can be msUntly read as soon I Tollens.
hand, the more viscid the casein, the greater is “ * , lnstrument ceases revolring. These re- 
the resistance offered to the rising of the glo- Wp "S’ COntalnlng the 8lass t,lbes> are fixed at 
hides. This condition also operates upon the T® eWl Hlt° a d,8C m such a manner that they
percentage of casein in the cream, so that two I la"g FrPeluhcularly when the instrument is at 
samples of cream which analyze the same per- 1'eSt’] "lt. aSS,"nc a ,lorizo"hd l^ition by the 
centage of fat may vary materially in volume. T'"' "10tl°n °f tbc mstrument. Any number of I 
Besides, some samples of milk build less bulk of test8may be 1118,16 at once, corresjamding to the -

1 number of tubes in the tester, and as high 
fifty-four samples have been tested at 
tion.

Testing Milk and Cream.
[A Lecture delivered by W. A. Macdonald before 

the Dominion Farmers’ Council.!
No. IV.

III.—THE CREAM GAUGE.

our
cream. It is

are

The cream

mea-

The most popular lactobutyrometer is March­

and

Examined by 
Kræmer and 

Schulze.
Examined by 

P. Vieth.

£

■

■3
3

3.77 3.78 3.36 3.25 3.283 68 3.31 3.15 3.403.38 2.76 2.65 4 86cream in proportion to the percentage of fat 
than others, and here, again, we get different 
volumes. In short, it lias been found that the .
bulk has varied in extreme cases from four to ™ “ ,notlon vanes from twenty to forty-five
forty percent without showing any material mto“tes' accordlng to the design of the instru-
variation in the percentage of butter fat and "v'1*,' A nCW mstrumcnt has been completed | p .--------------------------
yet many creameries still adhere to this stand- "h‘f m8keS the test in lcss tillle- results of ll" T ^ ^ sh°wing the
ard : that is, paying the same price for equal , accui^y of this instrument depends large- ' lactoscope, we find that the lacto-
volumes of créa,,,. Let me here present th ,y Up0“ the C01lditio11 of tb» — of the milk, =7, ! “ m°rC aCCU'atC in8tl™e»t than ....
results of a few actual tests. The following table “ mentioned in connection with the ordinary “utyrometer, and behold what a difference
shows the differences that have occurred one system of cream raising, but the cream corresjxmds , °°St; 'ab°,r and tlme ! a lactoscope analysis 
examination being made by Dr Kirchner’ Pro "‘°re Cl°Se,y Wlth the fat obtaine.l by chemical Iess tban two '«'mites, and there
fessor of Agriculture, University in Halle’ Ger- ana,yS1S tha" thc results lln,lpr the setting sys “ n°"'aSt° °fmdk or creani' Tbe '''al"
many, and the other by Prof. James Lone t<'"\ , By the centrifl'gal tester, it is customary ’ *"a“Uracy of the lactobutyrometer
England : | to a,bl 100 percent of water to the milk, by fdCt that thc etbcr <1,:,,'s not dissolve all the fat,

means of which the fat globules rise ,,’iore a"d there 18 110 rea,1y method of ascertaining the 
readily, so that thc natural volume of cream is l|Uantity of ,ilt left undissolved in the milk. It 
then obtained; by multiplying the volume from '“ay b° 8aid> howevcr- '" favor of the lactobutyr 
the watered milk by two. ometer that, by means of recently improved

The distinguished investigators, Schulze and ln('tbo,ls’ where great care is observed in the 
Kramer, obtained the following results “ ban,ls of
twelve tests, expressed in the form of a ratio, 1 | "0t occur as are occasionally found by lactoscope 
being taken to represent the percentage of fat ana,ysis- In a «crics of forty examinations made 
obtained by chemical analysis :— | by Schmidt, the greatest variation did

Milk with I °-20 Percent, and the averages showed that the 
100% water, lactobutyrometer may be regarded

• 1 : 1.97 ----- 1 : 0.98 instrument for
. 1 : 1.51 
. I : 0.92

3.68 3 38as 3.30 3.75 3.133.68 3.33 3.10 3 39 3.35
3.35

one 0]K>ra-
The time required for keeping the instru-

3.12 3 36 3.25 3.762.68 3.27
3.22

3.20 3.01
2.90 3.10

2.772.97 2.773.68

Av. 3.54 3.18 3.25 I 3.10 3.57 3.32

the

cause of 
is the

TABLE SHOWING THE DIFFERENCES IN THE 
CENTAGES OF FAT AND CREAM.

PER-

Examined 
by l)r. 

Kirchner.
Examined by Prof. Long.

experts, such extreme variations doI !!e iiâ-is s.is
! Kills Ills

iSKiKUK
2 2.93 ! 4.5 4.57

6 16 4.83 20. ! 3.67
10 13 3.16 16. 12.76;

7 ___12 2.34 I 3. 13.461

§

So£ not exceed
Unchanged

Milk.1139 3.04 
11.67 3.05 
11.32 3.03 
11.65! 3.02

8 14. as a usefulMaximum.
Minimum.

— Test No. 9
The samples examined by Dr. Kirchner in the I Average without No. 9.. 1 : 1.74

with

17.5 2.
11.5 2. 
6.5 4.10

some purposes.
[To be continued.]1 : 0.74 

1 : 0.40 
, 1 : 0.8.5

" • • 1 = 107 -----  1 : 0.80 1 he annual milk production 
U. S. is estimated at 2,692 lbs. 
at 10c. per lb., and 10 lbs. for 100 lbs. 
the ineom

above table were from four consecutive milkings 
of the same cow ; and it will be seen that, 
although the fats and the solids were almost 
identical, there was 
in the volume of cream.

per cow in the 
Valuing cheese 

of milk, 
per annum. 

k,'ep a cow respectably on this

These tests prove that there is no constant
relation,between the butter fat in milk and 
volatile of cream obtained by centrifugal force. 
This tester is of little or no use for

till* <* p<T cow would lie $26.92a variation of four percent 
In the twelve samples ^ lint farmer can

any purpose sum '

mm

-.vK-*.: v ■••• ■ •
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