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Oil Tbst. ^

This is a charning process for the purpose of ascertainira fha

^S^^S^^^P^=- "™ -r^s
There Tevidto^^}''''''?^

temperature. Continue charning until

WfU- • u ! °* * *'^®*'' separation of the fat: then olace the

t':x minir^^-
'' '""^ ''' *° ''' ^««-- ^- ^-" «^n to

fl,5« *iMiT"*.u°'' " complete, the fat will be clear and yellow and

between them, viz. a column of oily fat on top and one of wWnext, wi h the casein at the bottom. If there be not a ofelr sena.^^tion. cool down to about ninety degrees, churn a^aTn! J'r^Tj

Po^'' ^ptiL^r/r», ^^"'^ " * '^"'^^ P^^P^^^J ^or the pur-

C" of thr?har?
^°"^«.»° ^'^ "PriRht position on the "base

of tb« Lffi <'J*'^\°»^^e »t along until, looking by the right sWeof the bottle the top of the column of fat .omes even with the

«?!«; *^°^wf,°\*^^ ''^»'*- Next, still looking by treriSt
^ coL« fJ°'"'' t^'"""

'"^^ «°« *^ ^^'^^ tte bottom of th^at comes; the number on this line gives the reading.

in1iro7t«/dln^'"t'"^-
^'^"^ '^*' «^^«« ^ '«»ding of 100in the oil test will make one pound of butter for every inch ofsuch cream m a cream pail tTelve inches in diameter^ an Lhof cr«.m testing 120 will make 1.20 pounds ofTuUeT etc

iVotes. 1. Be sure that the cream for this num «« i» w^nnpe^^ gacing some in a warm place over^Xft^rnULrry!

bot^liVU^SS:3^Zrt^^^^^^^^^ ^'^ ^ - o^ t^^
.

cal^ZfT f.^ ^*i *^°"«^ ^^«*^' » somewhat open. In such
Z^; iin\*^^ '*^ *° ^^<"°« ''o'd. and then place in water at

?s perhaps t^'wT "^'T« " "'^'^^"^ ^' ^^ ^Xre^^
readings

ton'peraturo at which to take all oil test

«r,J;i,^"
'"? °' *"'*" **"""« 1^0 (or its equivalent of cream ofanother grade) in a pail twelve inihes in diameter is wha" kknown as a creamery inch.

»u*«i«r is woat is


