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were kept pricked off, three in a Jarge sixty-sized
pot, and still kept in the vinery uutil the plants
were three inches high, when they were potted
off singly in forty-cight-sized pots, and put into
a greenhouse, where they remaiued until the
15th May; then they were planted in the open
ground, at two feet distance from plant to plant
m the vow, and three feet from row to row. In
planting, the plants were turned out of the pots
.with the balls entire, placed on the surface of
the ground at the above distance, and the earth
then drawn 1o the plants, leaving only two joints
or leaves above the surfuce: after which they
were well watered with a rose-pot, to settle the
earth round the plants. About the middle of
June, the roots were appearing very strong on
the surface, when three inches more earth was
added to them, the same system being continued
as often as the roots appear on the surface. On
the 5th of August, six of the weakest plants
were observed ripening off, and were taken
up; the others remained in the ground until the
15th of September.”—Of the six lots which
ripened ofl and were taken up August 5th, not one
was unsound ;—outof fifteen, taken up Sept,
15th, there were fifty-eight which showed evi-
dence of the discase,

<«The actual weight of tubers thus raised from
twenty-onc seeds was 44 lbs, 8} oz,, discarding
all fractions, suy, upon an average, 21bs, of heal-
thy tubers to each plant, The number of plants
thus raised per acre would be 7,260, which,
multiplied by two,—the average weight of the
produce of each of these plants,—-will give 14,520
ths,—6 tons 9 cwt, an acre,”

The produce may be considered very great,
and the effect of careful nursery-cultivation. Al-
though the tubers, as a_first year’s produce from
seed, were comparatively of small size, yet, tak-
ing the result as bushels of 56lbs,, there would
he to the acre 258 hushels,—1, J, Lance,

Bagshot, April, 1850,

ON TIHE CHEMICAL PRINCIPLES OF BUT-
TER AND CHEESE-MAKING.

Professor Way, delivered a lecture on the
Chemical Principles of Cheese and Batter-
niaking, before the members of the Royal
Agricultural Society of Enuland, on the 17th ult.

Mr. Way commenced by stating that to un-
derstand the circumstances affecting cheese and
butter, they must fivst of all examine the com-
position of milk. The popular knowledge of
milk was that it consisted of butter, cheese, and
whey,—at Ieast these were the three parts into
which it was usually scen to be capable of sep-
aration ; but this division of the ingredients of
mi'k left out of the question a substance of
whose existence in milk many people were en-
tirely ignorant, but to which, in a philosophical
point of view, the greatest amount of niteution

-served that it would be found to possess only

- ——
was due—he meant the sugar of mitk. Iy
chemical point of view, wilk consisted of hy
parts, butter, curd, milk sugar, water, and saly
matter. The diagram on the wall gave the rel
ative quantities of these ingredients in differy
kinds of milk.

COMPOSITION OF MILK.

Woman] Cow. | Ass. | Gw
Cascin, pure curd....] 152 448 ) 182
Butter... .. voeeane .| 385 318 | 011
Milk Sugar......... 650 | 477 | 608
Saline matter........| 045 060 | 03¢
Water........ ve...| 8798 {8702 | 9165

100-00 {100.00{100:00

The sugar of milk, it would be seen, exis}
in considerable quantity in it, equalling int}
cow the weight of the curd.  In England,
believed it was never prepaved for domestic
other purposes; but in Switzerland it formed
considerable article of commerce. Mr. W
exhibited a specimen of milk sugar, and d

slightly sweet taste, which was due to its1eg
limited solubility. This circumstance preven:
its extensive use as a substitute for ordiny
sugar, because it could only be employed iu
form of a syrup, and required so much watw
dissolve it as greatly to reduce the strengih:
any liquid to which 1t was added  Now, i
sugar, although by itself, or in solution in pj
water, it would keep well, was very Tiabl
change when in contact with bodies having!
nature of ferments. Milk was, when dig
from the cow, slightly alkaline to test-pay
but in a short time 1t became sonr and curdy
This sowing was due to the production f:
acid from the sugar, which had, from this ¢
cumstance, been called the lactic acid, or the.
of milk. The same compound was formed
many other circumstances, and its product
was not confined to milk sugar, but occurrd
the other forms of sugar. Thus lactie acid v
produced when Cabbage is cut up and aliow
to become sour, forming the sour-krout of ¢
Continent. The sonrness of brewer’s grain
due to the same acid. Mr, Way exhibit!
dingram which showed how easily the sz
could pass into lactie acid.

RELATION OF SUGAR TO ACID.

Carbon. |Hydrogen| Oxyy
Cane Sugar........] 12 equiv.{ 12 equiv.| 12
Grape Sugar.....! 12 14 14
Milk Sugar. 24 24 24
Lactic Acid 6 6 4

Thus milk sugar was in relation to the &
in quustion of such composition that one ¢



