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EFFECT 0F AIR UPONV OREAM.

Many. a gced houseowio liu found thst st skim-
ining, the creamn wu aimos t like leather; and
whon this cream i-mas churned, it waa so tenncoue
that, while churning vas going on, speoks of nu-
dissolved ecam in multitudes coulil ho seen a
tho oream was atirred, wbich would be fonnd in
th1e butter, ana ia~ ameunt of wcrking would
whoily removo them. The roui cause for yeare
1188 benx suppo8ed to ho the superabundance of
air in the milk.room, whioh would cause toc, great
an evaperation of t11e moisture ini tho ecain, se
that vo Set oreama globules ana raisen 'without, a
natural proportion of water, and if carried te tho
extrene vo geL Ildry" creai, that makies at boat
vcr iiidifferent, butter. In 11he cemmerios whero
milk is set in large va.ts, se thst large surfacesmer
thus exposedl te tbe air, tbick: or i1jatbery oe=sin
not se neticeable, exoept on more than ordinazy
cool niglats, th1e circulation o! air aboyé a certain
teuiperattire having no apparent effeot Il May
be that why the tougbening does mot tako place
at the higher temperaturo, is becauso of tho differ-
once in the temperature ab th1e sn1ace of thée
orcam ana thaï cf the milk at the bottom cf th1e
vat, causing a continued rising cf creani, and thas
s.ddfing moi3ture ail th1e time le the cream. alreay
risen. Ou the othcr band, the colder teniperaturo
caused a more suddeu séparation cf the creani,
ana then an alinoet total suspension of the rising
proceS, aud l. 'whieb event the evaporation woxild
cause drying cf th1e creani. It bas aise been
notiocd that on hot nightê, opening iide t11e door-s
cf t11e factery, ana allewing thc air full play in
th1e milk-room, wMi net cause leatbory creamn; but
lot th1e tomperature drop 20%, and Siva the air freo
circulation, ana Ieathery croani result. . The
miIk in sballow pans woula bo more largely influ-
encedl by th1e air thaonuh iceper vat, as thero
is more surface exposed, proportionately.

In order te gel th1e bast effects in the chnrning,
crear a boula bo read.ily soparated, oven when th1e«
skmmc-r la -being xrsed, ana acii crearu, if pro-
perly oured for, is a guard against clots or specks
cf unchnrned creara in th1e butter. Churning
tougli crearu l fint, a tearing spart proceas before
the churning begins, ana may fully dbsoive, Uic
orcrmx, or msy net.

The sca]ding cf znilk lsa &practico that bias a
fuature ne unlike the ot.hor, masinuch as by
artificlal heat au undue evaporation takes place.
The"on]y reaI value in scalding milk: is te dêstroy
germs, or oxpel unuatural odeurs, cither cf vhich
conld fat botter bave been loft ont by a litle ski).
In. thre creamery or xnil-room, 'whero th1e texuper-
ture çan bo controlled, the crearu will ail rirz; aI
least all thc globules viii risc which bave enongh
contents to be acted upen bytbcix speciflo gravity,
ana the licavior gravily of Uic casein, snd th1e
only rosI purposeocf scalding cream is te prolong
thc time of xising. Scalding mal-es solid crearu,
but hs open lthe "m se objection tirat la urgea
against erpos=r to cela air. Scalded crcaru is
nct pet as te final condition, for il ilm produco
butter a tùfle tallowy, aliiny in look, ana wltb in.
paired ' româý

Tho butter-malcar oftcn says that ho cannot gel
cream incoldeathcr in any othcr waythn te
Scald. If ho attenipta to monka butter, àL l bis
business to provido amitable Rads aud conveni-
cncca, that ho rnay ruako a good article. Tho
sami% man noeont complain if ho cmployod a
carpeuter to beal bis 11cuso, who at.temptodl t1e'
job vitout a squr or rnl, becauso ho cozàa net

sato boy 111cm. To mnako butter At tho farm
dalry reqxxirca a apecial dsiry-rom and epparzbua
in îceping -with -the dcmnsnde cicdilexo of th1e
articlo producod. Il s &thorcmrzmnlca

ocuromize toc muchin u is direction, snd the maxi.
irfacture cf preaent use dairy goode is too pro-
valent, and il in possible that 50 xiiS11 improve-
mente niay hé introdueed. that the nxsking of fine
goode may b. everdone. 1 aum cf the opinion that
t.he air duol cf Mr Boieà' oreamery vas mot a fail-
rire iu ventilating is milk-rcom, but that thc do-
feot vas in bringing th1e texnperature tee low.

MA KING FAR31 DAIRY)NU S (ICUESSFUL.

Tho future cf farra daixying eught te roceive
close attention from. those engagead in iL Wc
have obeeso factorios, butter factorios, aud factories,
wbero butter and sldma cheese arc ma.de, scat-
terea a3i ever thc lama, aud in seue soctacria they
arc 80 elosoly aituated. that a fariner taking bis
mik te tire factory Iias bis c11eim~ o! soveral
factoris. These aszociatod dairicisanau ecamer-
ica xnuko the manrket for but.ter.' ne, product cf
dairies la always quotod a few cents Ioiver than
that cf creaineries. lb May bo that fi=r dairnes
are inferier to, factory-xnadc geoa, but il does not
seem possible tiraI tbis. aboula always ho se. The
farm dsiry whîch la as good as thecoreamcry la not
quoted. This condition cf things la prejudiciai te
th1e makers cf fine farm, dahry goode. *Wlien a
dairy cf goed butter is offercd lu tire mnarket, thoc.
price, witin ertain limite, is muade by the quota-
tions cf a market to whioh tho goods du flot in
justice bolong. Tho.prico is fl.xed by dairy geda
several degrmes poorer, queted on Uic market.
Tho butter is not «Ireamer," becauso il ivas
made on afarm andnotiaxafactory. ItMay be
juit, as good as creamery butter, but il la net
teohuieally creamnery butter. IL is fanu dairy,
sud farin dainies are quoted lever than croamery
gooda, ad tis particular dairy, infinitely botter
th=n th conimon ran of farra dairnes, geâ into
market hampered by th1e fact that Uic price i
already. made.

l la truc f.hat a great, many farta dainies are
making a satisfactory miarket, for theinselves.
There are sncb daies ail o-rer Uic country,
carried on hy mon possossing Uic perse-verance
amd intelligence reuisite te makea a market
where bliero vas noue. Suob dainies mako their
cwn pnice, aua as tirey bave achie-red succeas
withent tbe assistance of other dairies, they do
nothing te make~ a market ur prie for other
dairies. The price reslized by these isolated
dainies is purely au individuil mrtter. No dairy
eau boai a fendation ipon th1e buccea of
anothEr dslry. Thoso vueo arc progressive sud.
bave achieved a fair measurù of suocess cas bave
ne pecnhay lntfrest lu othors in the Mmne
calling; but still sucesful dairy fariners have a
strong intereat, ln Uic succs and pro0tesa of
dairyiug gencraily. Fam àairy butter sbould
have a markoet distinctive]y ils onn, net gauged
by the priais cf factory-maao butter. Tho avanco
oi!farm aixy butter soula bcao gcersIa ana se
mrcad that -il ahould ne longer follow facbor
butter in- price, but. aheuld, as it cm, ho quoted
lirst, sud thus ta as oxtent control tho market fer
othtr grades cf buttmr-F. K. Mordand, in
Coicsfryj Gacdevurn.

TEM1PERAÀTURiE i UEE34J

An indispensable articie lu checzc-making ia a
Uierzeznecr; ne ono Cam. by giicssing al Uic
temperatr o! rull for sctting, mal- a uniforin
quality of choms. The temperaturo te wbich hie
milk shoul?À bc brougbt for motlng rnay vary frora
eîirbbty te nincly-eght, degres 'Nheroc, tien-
peratm ir la ighty to cifhty.four dégreeé, wheu
theoflk is seltho curawill med te ba hmato
=icty.eigbt acogrcs aflerwards to facilitate Uic

curlng of thc cura.anti rparo il fer saltixxg ana
pr.u&ng. It is caSier te Ixat the milk to nincty-

ciglit degree. than te boat tho curd, theroforo it
iseeme proférable te boat the rnilk to ninety-tight
degrees for obeese-nxuking iL privat. dainies.
«When t11e milk la brougbt te a tomperatureocf
ninety.eight degreca bas menriet aboula bo usod
than when tire temperaturo, la only tiglrty te
oighty-fonr degrocs. Just enougir rennet abeuld
b. added te thc milk, at 'wbatever teruperature
it is cet, te ourdie it lu from forty-4lvo te fifty
minutes. Tire oirecse.vst or tub ahotid ho képt
Woui oovored se a te kecp it frora cooling while
th1e milk la curaling ana tho whey separating.
After thicoura bas fermedl 't is to be culuto
squares te facilitate the esespe cf Uic wboy.
Tho ivhey may ho allowed to, drain away soon
aflo-r thre curd is flnmly fornred, but thée cura
sheuld bo kept warm se as te promete t11e ripen-
ing process. To détermine vhen tire cura is
suffloiently ripened fer saltng, seine are acons-
tomed te take up a liaun, squeezo il ana if
th1e partioles. fail spart 'wbcn th1e band. la opened
it is rcady, but if they adhere t11e curd sheuld
ho kept warm awhile longer. lu case tho cura
la heated alLer it forina, tehasten Uic xipening, it
wiil ho seen that th1e cura hecomes firmer, bas
its gloasy look, and becomes cf -a crcainy instead
of a milky oleur. To debenino wheffer it la
sufliclently ripened Forne ta<e out eue of Uic
larger picces, eut lb open aud note whether tire
changé cf oleur crtenda tbrough, iL ; if il does
il la donc, but if it lookse nUiy insido thé oook-
ing neede te ho centiuod. Afteir the cura
becomnes sufficiently ripe it is chopped fine or
ground, and thon salted. In HenLimer couuty,
New York, usuaily from two and a bhl te Pvo
snd threc-fourtbs pounds cf s-ait te, cacone 11
huudred pounds cf cura anc aade.-Dtr. H.
Reynols, in tie Mirror affd Fariner.

CH?<ESE.

Dairy producta are beocmaing mnorer and moe a
manufacturiug insteaa cf an aricultural inaustry.
Tbcro anm mauy substitutes te supply tihe carbon-
accoua elements cf diet in butter, anmd econemical
consadenations are fast relegsting tbst article to
thé uLscf luxuriee. BefereUIbs, a panlo sud ha
times. hd cut dcvii Uic consumpticu ene-haf.
Chece, on thé other band, is a staple article cf
diet, for via there la ne complète subatitute.
That ls really a wssteful processa which extraots
frr milk tire oily or heat-prodncing elementa, of
'which tic venda bas an abundance, sud tbrows te
the piga the casein or musole-produclng part, for
vli e Uicorld bas ào roui substitute. li the
developmeut cf indurtriel eccuomies all tbese iicts
wflilaserl theniseiveg, ultimately. Whýen the fact
becoxuca permamntly establiaUbed±tbat il will pay
better yesr lu aud :Fcar cul, te mnake tlies than
butter, the produees course vn*U net bc uncortain.
When il becormos apparent that for a eteadýy,
-whlesoma fat condiuent, butter le 1the dearest
*md net tba best, the ccnsunxers course vill, not
ha unccrtain. Habit wil], of course, go a grest
way. W. are stili largely a butter.contxmng
mnore than a ehe.sc-eating ptople; the antioipated
change dome net ineludo a transfer cf a Ipeo's
diet fr-om bute t chccs, but froni one klnd of
butter te offher lids--a.procma that, is alrcady
wclI ou thc move. Thc change conteniplates
groat chan~ges iu Uic airy lines, ru sympsbiry
fflth Uic tenatncy of 111e limez toaas ca-opor-
atien, pemzglabour-navfg appliaucctý mad
nev fcalure in hamn g of ail industricm

Co ibEtth ea a a -a oomlu n to
dairy. AUl men abrk miiking them,,uhich causes
the c dy ari canly mimd î*jrcs tho udacr. For
t.111 sud novera otier rc~uthe owucr or hica
mflkcr shonld alirays select the lxadet imid metn.
estm-. e isn the bera for bis ownrm ck. Ho
razy ahnetm suud hat every cow in Iliclierd
1, Wvo» hsud.-Amrca» DaùwMus.,

156 TIM RURAL ý CANADI&N.


