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bacteri. which will prodJ^Vndedabri^su^^
the puWded oresm with

pMteurized milk or cream hw a mSd ir/nr i
^''°': J^^ butter maie from

tie. but lacks the high^rZ^ Ti^l'J -!"' ^.T*"
''*»>»» good keepiagqaali-

which ha. been -eparafedTorgood mnT °' ^""" ""^^^ ''°- ~- -"m

fall -nrtTenTere^^^^^^^^^ -ea.erie. in the late
.weet it may be pasteurized with the LI ^'' ", ***' °'«*'° » '^^"^^red
creamery.

*^ ""° '^"'* ***« »»•»« good regults a. in the separator

Points to Observe when Paateurixing.
I. Stir the cream constantly while heating to 158°

^J^^Eemove
the h„. ..^, ..„„ ., .^,^^ ^^ ^^^^-^^^^ ^^

im^rJ^ir " '° "'*"' """'^ '"'°"'«' •«' "»> =001 rapidly u, the ripening

.. .he^=sXTets^ P«£n^l^arririe?^-' -. «

Separating.

for.tl'fawllin"'
""™ ""»"«"'«, .train it th«.jh . o,.th or fine per-

g;-
.e« v..n„e to c, „<,h»K^^S,' ehtn^rtile, t̂^i;:^

Ripmeng the Cream.

jhen°.*;^r:tf^eotm::c::'^%^ *? P^t into the cream
flavor, that may develop from tJepri^nceo^^^^^^that may be in the milk.*^ When the cwam i. to l^tT""^^ ^^T"" ^^ ^»o»«ri»
hours, cool it to about 70' or 75' temDerature

* ^ ^'""'l
***'* "''""^^ ^^ 24

*boat '"<» •'a- -^--^ -« tu -..
•^mperainre, ' ' use a sf-arf^r J- -•* --

--..runti, after «.e c^n. ht SThilt.'S «d^S^^i^VSlr " **•


