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wore Icept priekedl of[, threc in a large sixty-size<l
pot, and< stili kept in tho viuiery ntii the plants
wero tiuuce inclues luigh, -w'hen they %vere potted
off siiigly lufry-ilt-ie pots, and put into
a greeiihouise, wvlere they remnaitied ail the
l5thi INlay; thon they weie pianied iii the open
gyrouind, at two feet distance trom plant 10 plant
lit thie r-o% and thuec feet froin row to row. ln
plautiug, tiie plants %vorc tutried out of tlie pots4
*wVithi the balis etire, placed on tlie surfacce of
the ground at the above distane and the earth,
thon drawvn to tue plaunts, leavi1ug oniy two jo;ats
or lenves above the surfaCce, aller whieli tliey
'voie well watered withi a rose-pot, bo selle the
earti round Ilue plants. About the iliddle of
June, te roots were appeariîig very strong on
te surface, wvhen three inches more carth Nvas

added bu thom, btesaine systemi beiiug continued
as ofteni as the ruoots appear on bbc surface. On
Ille 5th of Auguist, six of te weakiest plants
%vere observe<1 ripening off, and were takeon
up; te others rernaiute( ii tîte grouind until the
151h of September."-Of the six lots which.
ripene<l off and wîero takzen np August 5tlî, uiot one
wvas uusouud ;-outof fiftcen, taken up Sept,
151h, thora -%'ere fifty-eight -whieh sh-owed evi-
douce of the disease, Z

IlThe actual Nveiglit of bubers thius raised froin
twenty-oue, seeds Nvas 44 lbs, 8.1, oz,, discarding1.c
ail fractions, say, upon an average, '-i bs, of boul-
tlîy tubers Io each plant, Thce nuimbor- of plants
thus raised per acre wvouid bo 7,Q60, ~lih
multiphied by tNvo,-the uvoraýgo eit of Ille
produce of cadli of these p]antis,--w'ill give 14,520
Ilbs,-6 tons 9 ewt, an ce>

'l'li produce may, ho considered very great,
and Ilile effibet of careful nuirsery-cultivation. Ai-
thoughl tie tubers, as a first year's produce from
seed, -%ere eomparantively of small1 size, x't,takz-
ing Ille restit as bushiels of 5611hs., tixere woui<t
ho to tbc acre 25S 3ises-,., LANCF,

Bagshot, April, 1850,

ON TUIE CIWMAICAL PRINCIPLES OF BUT-
TER AND CHIEESE-MAICRING.

Profe.ssor Way, deiivered a lecture on1 the
Chemicul Principles of Cheese an<l Butter-
rniaking., before tlle menmbers or Ilte Royal
Agr-icilillural Soeiety or Eii_rand(, on hIe l7th nit.

Mr. W;îy eomnine( hy stating thui ù) un-
derstand. the~crusace fetn checese aîî<l
butter, blite inst first of ail examine Ilte coin-
position of mii. Theli poîp iar Iznowvlcdge of
1-ilk \vas that it consisted. of butter, checese, and
-whey,--at ]east these w'ere tlho thec parts into
wvhich it -%vas usiiaiiy seen bo bo capable of Sep-
aration but this di ision of the in., ins of
ntijik left ont of the question a substanc of
-ývho.se existence ini milk many people %vere on&-
ti-ciy ignorant, but to which, iii a philosophicai
point of view, tue grcatost amotint of cîeîiî

N'as due-lie meant the su"ar of inilk. in
chemical point of view, inil'k eonsisted (if liï
Parts, butter, curd, milk sugar, xvater, and salii
malter. The diagram on thle wali gave tle rc

alind (mnillekf. hs ingredients in d1ifrLýt

Cauýcin, pu
Buitter..
M)iilk Suiga
Saline mlat,
Water..

Woinan Cow. 1 ils$. jGuat
re curd... 1-52 4*48 I-82

3155 3-13 0-11 h
r .....6*50 4-77 6-08 5

ter........ 045 0-60 0-34 0
..... S7.08 87-0 16

'The sugar of milk, it %vould be seenl, e.\isit
iii considerable quantity in it, equalling in il
coNv the wveight of the curd. In England, L
believed it was nover prepared for domestice
other purposes; but in Switzerland it formedj
considerable article of commerce. Mr. 1Vz,
e'<hibited a speeimen of milk sugar, and eo'

*served that it Nvould bo fonnd to possess onIv
sqight y sweet taste, whichi was lue to its t
h mited solubility. This cire umsîaîice preveii.
ils exteusive use as a substitute for ordiiii
suigar, because it could only ho errployed iii-,
foi-in of a syrup, and required so muelh %v;ate,:
dissolve it as gre;tt o reduce the stretig:
any liquid 10 hici i was a<lded No%,m
stigar, ahthoughi by itseif, or iii solution ini p:
%vater, it wvoul<l keep %vell, wvas veux' liablu
Ichange whnin contact witlî bodies liaiviiîmt,
jnature of ferments. Milk ivas, whil d1ia
from the row, slightly aika.iniie btoî-aeJbut in a shiort iîùe it becamne sotir and cîîrd!e
Thtis souring -was due& o te production ref
'tcid froin thle sugar,) ývhîich hia<, froi illis i
cumnstaucoie, beetil called the lactic acid, or tins-
of milk. 'fli Samne coinpouuid was.,: f&i-iwd
many other circuinstaîîces, and itsprlic
xvas not co:îfinod to miik sugar, but occurro!
the other forms (if siugar. Thuls lactic :îcidl ii
prodnue< whonr Cabbage is cut up andaio
t bccome sour, formiug Ille souir-kroii off
Continent. The souness of brewer's; 2rainw
due to the saine acid. Mr. Way cxliii1'
digr.am which shioîed hio-o casily ilie u
cou l< pass int laetie acid.

RET.ATION 0F SUGAIt TO ID

G rape Sigar.. .12 14 14
~1i Sgr 2,1 24 2.1

Lartie Acid .... I G G 6

Thus inilk su-gar wvas ini relation to thea
iii question of ,ucli composition tuiz oeert"ql
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