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iLs naine auggeste, a uritumal iaw of force,
and iii a incet strikingiy efliicti-e niienr.
Tîtoro ara alrondy sevetai cf Lirese separa-
tore, wboily disparate la citaractor and
appearanca, but employirtg the saine
principe-tltat of centrifugal forcee-in tue

soMtion c f te creant freont Lte niik.
AndLt application cf titis natnmnal iw
is, la tii case, îîncommouly simiple attd
effective, working perfectly, quiekly, and
cortîaunoutly. A liollow vessel, muade cf
grent str-ergth-reentbiuinexag.gerated
orange in ferte, in one cf te macîtinîe-
revolves at a grcat spesd ; tue 8pecd,
hewever, varieà freont 1,500 te 6,000
revolutiens per minute, in thte different
machines. The miik la meade te rira iuto
te vessel in a atream, like tbe steni cf a

Clay pipe, and iastantly responds te the
motion. Tho elrect cf the motion iM te
separato thé crenîn frein the milk-tte
ligitter frein the Iteavier portion-wrere-
upon tire latter gravitates te te cuLer,
and the former te thte inner, circurifer-
ecc cf the rotatiîîg vessei, tubes being
arranigea te coadirot titu aîvay as fast as
titey separate. The amazing simpiicity
cf these machines, artd timeir efficiett
action, bas made titeminl the short space
cf six te seven yeura, te assume the posi-
tion cf a tboroughly practical instrument,
and their permuanence is distinctiy assured.
I aaw the gerni cf these machines-thte
idea fronm wbici tbey have boira ovolved
-exbited nt the International Dairy
Show la -Hanîburg ini 1877, sud since
that-time they have 'been aimpiificd and

lmmvd te a degret wbicit seoins te
e=dete desirability cf ach further
alteratiori. Thre advantages fairly and
justly claimed for te contrifagal separa-
ter are tites: titat perfectly frosit creani
aad skimnaiCk are produced, titat leus
crea i le ft ia the akicî-milk titan, under
arîy other systinn, that fewer voeas and
utensils are needed ia the dairy, titat te
risk, cf liaving saur mik and creatu is
erttirely remneved, evea la the itettest
wuather, and se on. The advaatage cf
having fresît cran and fresit akim.niilk,
'where bath cf the"e ame eold, la cf conu
abuntantly ibvious; and, aven ln te
demain cf butterznrkiug, iL la advisabie
ta bave the creant &-eied front te milk
before any acidity bas develeped, evea-
thougt te creani iny afterwvards ho kopt
until it lias soured more cr less. Or. titis
point I shall bave more te say later on.

The centrifugal machine, hewever, la
toc cestly a tbing, and tee elaborate la
iLsq accescries, te ha suitable tu email
daiies. Ulilets water poiver la available,
an origine le roquired te drive iL, for herse
power ie teo rrasteady te ho reiied on, se
ta; thie oaust fth- machine itself is net

ail, ermnerly ail, that bas te ha coisidered.
Icocrsider, ziotwitbsttnding, that a butter
making fariner wiho maliks front thÀrLy te
ty ccws may empley one wlth profitil
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and advantage, particulariy iwhen lie lins
tho chance uf sellitîg hie skitn.miilk. ML tire
8anto tine iL mnuet be aliuwed that on the
anciont open-part eyatern of raieirig oreain
tho best of butter la made, %Yherover the
systeru is ititeiiigently and carefttily car-
ried ont. The leading and fundaniental
reqitiremerit in Luis systoi j a properly
corrstructed dairy, %weIl dtuined and veriti-
Iated, and wvîose teruperaturo catih be 
re,,ulatýed as nuL te vaTy very much. Pro-
viding tho rocîn je cool enoughi in suri-
mer, the regulation of tue temnperaturo in
wintcr je a simple matter ertougli. A
rocin witb double %valîs and au air 8pace,
with a ceiiing ut the bquere, aad an
ciair-cîteltion " between it and the roof,
nnd laeîly, a feît roof a foot or Livo above
the liard o, and an air space between
titeru, tire air cireulnting frecly, wviIl, I
have reason te behieve, secure iliside tire
ronm a terirperature whiich will soldora
mise abova 65 degrees iii any weatiter te
wbicb 'vo are subject in tue Dritisi
Islandsa; aîîd tiis immurrity frein exces-
sive heat je ail the more probable if tbe
dairy lias a norttema aspect, and je shiaded
1>y a iarge tree or Lwo f romn te srrn's raye.
A mcciii se constructed ivill aiso bu dry,
in ivhici event the gases of the miik wili
pass off into the air, ara Lucem je ne
attuesplreric aroisture to speak of, ne
vapors, sweet or otherwlae, te condense
on tbe surface of the xnilk as it
coule.

Miik dos net beroeme unmnasgeabie if
te tomperature of the resta dees nlot mise

aboya 65 degrees in the middle of the
day. It must be borne ia mnrd alwaya
that titis question of temperature, cioseiy
folloed by those cf cleanlinese, watcli-
fulnese, and industry, je cf very consider-
able importance lu a dairy. No dniry
eqnipment la contpiete icithout, a tber-
moateter. The coider te mci, especiaily
ln sumnier, the faster te crearu wiil mise,
arrd tite more tboreugbly. This la te
mesuit of natural laws. Water, of wbicb
milk je chiefly composed, sirrinksa mener
titan fat docs under te influence cf coa,
as aise it expand8 quicker under tbe
influenice of heat. Titis je because it ie a
better conductor cf hoth cold and beat
titan fat la. And thte mesuit of xnilk
being placed lu au atarosphere mach
colder than it la itself at the time, or in
mucli colder watem, la seau. ia tbe coin-
parativeiy rapid ascent cf te creas.
This la simply bccause fat, beitîg a alowver
couductor cf celd titan watem je, retains
ite buoyarrcy ail the longer, and se rises
te the surface quieker ini a falliug tempera-
titre oif te mulk titan iL dous la a station-
ary one. And it rises aIl tite quieker,
within limits, the more rapidly the milk
le caoled. Tii, indeed, la wveI1 o'eserved
in the Swartz snd Cooloy systema oftmilk-
aettlig-tite former eperating la ice
,water #nd the latter ln a carrent of cold
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water, and both of thera in trougie or
boxes containing tho ivator ta whîch tho
cane of ziik are piaced.

Seime persans attacli importance to the
liating of iiik te 130 degrees or so, moan
after it je taken front tihe cciv. Intelli-
gontiy pursued, titis practiee is a Couad
one. lit the firet place, hoating will
expel the animal edor-the «Icovwey "
ameli-frora the niik ; it wili, for the
tinie being, elieckmr.te thre action of fzr.
irietîtivo germa that niik nîay naturaily
centain, or tiiet it znay bave absorbed
frora the air; and it will tend te the
dissipation of tihe pecuier fiavot -whieli
some kinds of fcod-turnips, for instance
-impart te ntiik that is produced by
their nid. But it must bo remembered
tiret înilk a', a higli tetapetatute ie ail tihe
more liabie te go sour fronm the forma-
tion c.Z Jactienacid, an titat, eapeciaiiy ia
warni woatiîer, and uuleas iL can be piaced
in a cola mm, it aboula at once be
cooied down te, 70 degrees or seu, alter
which the cooiing niay be aiiowed te pro-
ceed more Iuisureiy dîîring the time the
cream le rieing. I)uring te rapicl cooling
front the bigli temiperature the miik
abould bu stirred, or an aibuminous skia
ivili formn on the surface, and thia is
objectionable. Mïlk heated and cooled
in this ivay will romain sweet longer thau
witls cooling from iLs natural teînperature
oaly, aud the creata will rise the quicker.
The iating la said te ount.ge the crutam.
globules by coalesenc' aud - té larger the
globales ' ho sooner they rièe-a fact
whieh bias been microscopicaiiy racer-
taincd in miik whose globules vary ia
size, whicb, iindecd, la the case in ail
qualities of miik.

A cool dairy, then, la eçpccially valuable
in suminir time, hastening te rising of
the creare aud keepirig the milk frein
souring. In order te produce the fiasat-
flavore7ti butter, pi -e aud delicat* ln
aroms, it is essentiù., .1 consider, te pre-
vent ail approach, of anurness, and te
churn aweet cream. Acidity in milk la
incipient, decompoitlon, and it le tire
more delicate flavEtriug cils wbich suifer
fr4d froas among the fats of which. butter
le composad. Butter mande front per-
fectly fresh creamis la etconne pure in
flavo;, but tbero à eot a full ilavor in it;
and if a fuil-flavored butter is desired,
wltich la geueraliy Lte cas, it is neces-
sary te lot thre cream.Il ripen " by keeping
it saine days, but keeping it sweet ail tbe
Lime. Some persons prefer the creant te
be aiightiy sour wben it la churned, and
t'ho souring will inake a tough and keep.
ing butter, somewbat less attractive in
flavor, and iwbich la iore oaaily chnrned
as a ruie. But, at te ane ime,
a more admirable butter ia made frein
ripened croître that ia silU free frein
perceptible acidity..-Fron ew Canadizn
Oreedr.


