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Very littk- nef<l be suit! with regard to the particulars given in Table C. They
con, prise ibita of aciilities and temperatures observed at the various stages of the pro-

cess.

The acidity of tin- cream previous to the addition of the starter may seem rather

low; it is to be accoiinteil for by the six-cially good conditions under which the milk
was kept previous to separation.

In trial I. the ri|wucd cream was so th'ck that it was found neeeMsary to dilute

it with about 40 jier cent of its weiik'ht of water licfore churning could be proceeded
with.

Tliiit the trials have l)een conducted tinder similar conditions (temperatures, &<:)

will be evident from the above data and, therefore, it is felt that the comparison has
been a fair one to both processes. Every eflfort \/as made to eliminate factors which
might exert an undue influence upon the rettults.

T.VBLK D.-COMPOSITION OF THK BrTTEK.

Trial.

1

2

3

AvMa(je

Process.

Date
of

Churning.

Composition of ihe Biiticr

Sweet cr*'aiii May
I

Ripened .. ' ..

Sweet cream.
Ripened

.Sweet cream.
Rijiened ..

9..

10.,

11

12.

U.
15

Riliened

Water.

U 68
12 7S

11 !t8

12 33

12 24

12W

11 07
12 6«

Fat.

85 08
84 4!)

•M fi7

84 112

8."> 0)t

84 17

,S4 0")

84 23

C'urd.

1 20
1 .-i2

1 ,^»

1 M

1 !!•

1 .-^

12-1

1 4.-.

Salt.

2 "H
1 21

2 111

2 M
1 48
1 43

1 84
1 «ri

Lastly, we present the composition of the butters. It has already lieen observed
that the butter from the sweet-cream process is somewhat drier than that made in the
usual manner; averages from the three trials show -69 per cent more water in the
ripened cream butter. As the result of the presence of more water, and also to a cer* nn
degree, of more curd, the percentage of fat in the ripened cream butter ia sligi. 'y

lower than that in the sweet cream butter.

In so far as the keeping qualities of butter are dependent upon its composition,
it might be safel.v aildticed that the butter by the sweet cream process v.-ould l)e the
better, since these analyses show it to be the drier and to have the less curd.

The first examination of those butters as to ' (luality ' was made on .Tune (5, the

samples (pound iirints) then being between 3 and 4 weeks old and having been kept
from the time of ehurning; in the cool room of tlv^ farm dair>-. The judging was
undertaken by Messrs. ,T. A. Ruddiek, Dairy Commissioner, and .T. IT. Grisdale. Agri-
culturist. Fxix>riniental Farms, and J. O. Bouchard, of the Dairy Division, Depart-
ment of A^!riculture. Ottawa. The scoring was made according to a scale of points,

I'lit the differences between the samples were so extremely small that it was subse-

quently decided that it would be fairer to omit the ratings thus obtained and make a
general pronouncement to the effect that all the butters, both from sweet and ripened
cr.-am. were excellent and practically equal as regards quality.

The second examination was made on October 15, the butter then being f> months
old. .\ series of samples, one from each churning, and preserved in glass-stoppered

bottles, bad lieen keipt in the cool room of the Farm Dairy, a duplicate set having been
stored .tt n *-mpt--rntur.- rtf 24° F. in Ottawa Cold Storage Coiupany'.s establishment.
By this examination, which was made as thorough and searching as possible it was
found that of the samples from the <'onl room at the dairy, those from the 'sweet '


