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THE DAIRY.
EFFECT OF AIR UPON CREAM.

Many. a good housewife has found that at ekim-
ming, tho oream was almost like leather; and
when this cream was churned, it was so tenacious
that, while churning was going on, speoks of un-
dissolved cream in multitudes could ba geen as
the croam was stirred, which would be found in
the butter, and 5> amount of working would
wholly remove them. The xeal cause for years
has been supposed to be the superabundance of
air in the milk-room, which would cause too great
an ovaporation of the moisture in the cream, 0
that we get cream globules and casein without o
natural proportion of water, and if carried to the
extreme weo get “ dry ™ cream, that makes at best
very indifferent butter. In the cresmeries where
milk is set in large vats, o that large surfaces.are
thus exposed to the dir, thick or loathery oream is
not so noliceable, except on more than ordinary
cool nights, the circulation of air above a certain
temperature having no apparent effect. It may
bo that why the toughening does not take place
at the higher tamperaturo, is becauso of the differ-
ence in the temperature ab tho wurfacs of the
cream and that of the milk at the bottom of the
vat, causing a continued rising of cream, and thus

“adding moisture all the timoe to the cream already
risen. On the other hand, the colder temperature
caused a more sudden separation of tho cream,
and then an almost total suspenaion of the rising
process, and in which event the evaporation wonld
cause drying of tho cream. It has also beem
noticed thst on hot nights, opening wide tho doors
of tho factory, and allowing the air full plsy in
the milk-room, will not cause leathery cream ; but
let tho temparatare drop 20°, sud giva the air free
circulation, and leathery cream results. . The
milk in sballow pans would be more largely influ-
enced by the air than in the degper vat, as there
is moro sarface exposed, proportionately.

In order to get the best effects in the churning,

cream should be readily separated, even when the '

skimmer is being used, and sooh cream, if pro-
perly cared for, is a guard against clois or specks
of nnchurned cream in the baulter. Churning
tough cxeaxm 15 first a tearing apart process bafore
the churning begins, and may fully dizsolve the
crcem, or msy not

The scalding of milk is a practice that has a
feature not unlike the other, inasmuch as by

artificial heat an undue evaporation takes place. :

The only real value in scalding milk is to destroy
gorms, or expel unnatural odours, either of which

could far better havo been left oat by a little skill. |

In the creamery or milk-room, whero the temper-
ture can bo controlled, the cream will all risc; at
least all the globalea will rise which hava enough
contents to bo acted upon by their specific gravity,
and the heavier gravily of tho casein, and the
only real purposo of scalding cream is to prolong
the timo of rising. Scalding makes solid cream,
but is open to the same objoction that is urged
agsinst exposure to cold air. Scalded cream is
not perfoct as to final condition, for it will produce
butter a tiflo tallowy, shiny in look, and with im-
paired aroma.

Tho butter-maker oftcn says that he cannot ged
cream in cold weather in any other way than to
scald. If bo attempia to mnke butler, it 18 his
business to provide suitablo aids and conveni-
cnces, that ho may make a good article. The
same man noed not complain if he cmployod s
carpenter to build his house, who attemptod tho
job without & sguso or rale, because he could not
sfard to buy them.  To make butler at tho farm
dairy requires a special dairy-room and spparatas
in keeping with the decmanded excellenco of the
arliclo produced. It is true tho croamery mea ofien

eoonomige too muoh in this direction, and ¢tho man.
ufacture of present uso dairy goods is too pre-
valent, and it is possiblo that so many improve-
ments may be introduced that tho making of fino
goods msuy be overdone. I am of the opinion that
the air duoct of Mr Boies' oreamery was not & fail-
ure in ventilating his milk-room, but that thoe de-
feot was in bringing the tomperature too low.

MAKING IFARM DAIRYING SUCCESSFUL.

Tho futuro of farm dairying ought to receive
cloze attention from those engaged in it. Wo
have oheeso factorios, butter factories, and factories
where buiter and skim cheese arec made, scat-
tered all over the land, and in soms soctious they
are so dlosely situated that a farmer taking his
milk to the faotory has his choico of several
factories. Theso associated dairies and creamer-
ies make the market for butter. The product of
deiries is always quoted a few cents lower than
that of creameries. If may be that farre dairies
are inferior to factory-made goods, but it does not
seem possible that this should always be c0. The
farm dairy which is 85 good as the cresmery is not
quoted. This condition of things is prejudicial to
the makers of fine farm doiry goods. When a

dairy of good butter is offered in the market, the |

price, within cortain limits, is made by the quota-
tions of a market to which the goods do notin
justice belong.  The price is fixed by dairy goods
several degrees poorer, quoted on the market.
The butter is not *‘creamery,” because it was
made on a farm and not in a factory., It may be
just as good as creamery butter, butitis not
technically creamery butter. It is fsym dairy,
and farm dairies are quoted lower than creamery
goods, and this particular dairy, infinitely befier
than the common run of farm dairies, goes into
market bhampered by the fact that the price is
already made.

It is true that a great many farm dairies aro
making & satisfactory market for themselves.
There are such dairies all over the country,
carried on by maen possessing the perseverance
and intelligence requisite to make s market
whers thero was none.  Such dairies make their
own price, and as they have achieved euccess
without the sssistance of other dairies, they do
nothing to make & market or price for other

dsiries. The price reslized by these isolated |

dairies is purely an individual matter. No dairy
can build a foundation upon the success of
snother dairy. Those who are progressive and
have achieved a fair measure of success can have
no pecupiary interest in others in the smme
calling ; but still succosstul dairy farmers have a
strong interest 3n tho success and progreess of
dairying generslly. Farm dairy butter should
have a market distinctively its own, nof gauged
by the prics of factory-made butter. The advance
of farm dairy batter should be 0 gereral and so
rasrked that .it shonld no longer follow factory
baiter in. price, but should, ss it can, bs quoted
first, and thus to an extent control the market for
other grades of budler.—F. K. Aordand, in
Country Gentlanan.

TEMPERATURE 1N CHEESE-MAKING.

An indispensable axdicic in checse-making is a
thennometer ; no one can, by gucssivg ab tho
temperature of milk for sctiing, maks a uniform
quality of checse. The temperature {o which tho
milk shonld be brought for setiing may vary from
¢ighty to ninciy-eight degroes  Whero tho lem-
perature is cighty to cighiy-four degrees, when
the milk is sct tho curd will need to ba heated to
nincty-cight degrees aflerwards to facilitate the
carng of the curd and prepare it for zalting and

| pressing. It is casier fo best the milk to nincty-

eight degrees than to heat the curd, thereforo it
soems proforablo to heat ¢tho milk to ninoty-cight
degrees for choeso-mnking in private dairies.
When the milk is brought to a temperaturo of
ninety-eight degreos less rennet should be used
than when the temperature is only eighty to
eighty-four degrees. Just enough rennet should
be added to the milk, at whatever temperature
it is eet, to curdle it in from forty-five to fifty
minutes. Tho cheese.vat or tub should be kept
well covered 8o as to keop it from cooling while
the milk is ourdling and the whey separating.
After the curd bas formed 1t is to be cut into
squeres to facilitate the escaps of tho whoy.
Tho whey may be allowed to drain away soon
after tho curd is firmly formed, but the cnrd
should bo kept warm so as to promote the xipen-
ing process. To determine when the curd is
sufficiently ripened for salling, some are aceus-
tomed to take up s handful, squeeze it and if
the particles fall apart when the hand is opened
it is ready, but if they adhere tho curd should
boe kept warm awhile longer. In case the curd
is heated after it forms, to hasten the xipening, it
will be soen that the curd becomes firmer, loses
its glossy Jook, and becomes of & crcamy instead
of a milky colour. ‘To delermine whether it is
sufficiently ripened some take out one of the
larger pieces, cui it open and note whether the
change of colour cxtends throughit; if it does
it is done, but if it looks niilky inside the cook-
ing needs to bo continmed. After the curd
becomes sufficiently ripe it is chopped fine or
ground, snd then salted. In Herkimer county,
New York, usually from two and a half to two
and three-fourths pounds of salt to cach one

hundred pounds of card are sasdded.—Dr. H.
Repiolds, in the Mlirror and Farmer.

CHKESE.

* Dairy products are becoming more and more s
manufacturing instead of an sgricultural industry.
Thero ara many substitutes to supply the carbon.
accous elements of diet in butter, and economical
considerations are fast relegating thst article to
the list of Juxuries. Before this, 8 panioc and hard
times hed cut down the consumption onehalf.
Cheese, on the other hand, is a staple arlicle of
diet, for which there is mo complelo substitute.
'That is really a wasteful process which extzacts
from milk the oily or heat-producing elements, of
which the worid has an abundance, and throws to
the pigs the casein or musole-producing part, for
which the world bas no real substitute. In the
developmext, of industrial economiesall these facts
will assert themselves, ultimately. "When the fact
becomes permanently established that it will psy
better year in and year ouf, {o make cheoss than
buttor, the producer’s course will nod bs uncertain,
YWhen it becomes apparent that for a sicady,
wholesoma fat condiment, bulter is the dearest
and vot tha best, the consumer's course will nod
be uncertsin. Habit will, of course, go a8 great
way. Wo aro still largely a battercongwming
more than a cheesc-sating peoplo; the anticipated

change doos not includs a transfler of & people’s
diet from butter to cheeso, but from one kind of
batter to other kinds—a, process that is already
well on tho move. Tho chango contemplates
great changesin the dairy bneinoes, in sympathy
with the tendenoy of tho times towards co-oper-
stion, specializing, Iabounx-saving appliances, and
new features in bandling of al! indushics

Cows with shoxt {eats are o nauisanoo in the
dairy. Al men ghirk milking them, which causcs
them tq dry up carly and injurcs the udder, For
this and scveral other xeasons, the owner or head
milker should always selost the hierdost and mean-
csh milkers in tho berd for his own wozk. Ho
may then rest assarod that cvery cow in tho hexd
is will bandled.—dmerican Dairymany .



