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Another point that cannot be too stronely emphasised is that n«-
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During: the last few years various brands of butter nreservatlvii.bave been extensively advertised throughout the Provi^ce.'^ Na^^rS?considerable interest is bein^ taken in them, and many requests wicome to us for exact information re^ardin^ their nTre a?d u2 T^answer these questions more definitely, we divided to coH^ct and p:^™!!.
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Preservatives now on the marke and J^sTudy
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P'-operties when used in butter. The «nerUplan of the work at the Dairy was as follows: The reeular chunTSTwhich usually consists of ?00 to 300 pounds of butter 3^


