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are specifically lighter than water, sv that when | Milkers, and inore especially animals intended

the milk is allowed to staud, they gradually 1ise
to the surface aud coustitute crean, When the
cream is hept at a moderate temperature, the
suzar, under the influcuce of the curd and air, is
transfurmed iuto lactic acid, according to well-
known chemical principles.

The object of churuiuyg isto separate the butter
from the curd by which it is swrounded.  This
isaccomplished simply Ly agitating the cream
and breaking lhe films of curd, sciting the vil
{reet which runs tugether aud furms lumps of
nrter.

for breeding, must always be selected among
Lreeds celebrated for abundance of milk.  Not
that we can lope w inpott inte our departments,
with a dry aud waim climate, all the quahties
of the excellent milhing breeds pussessed by
countries in which the soil is fertile, the air
wwoisty and the shy cloudy 5 bat, as the influence
of climate, though very matked, tahe effect only
m the loug-run, the properties of the animals
imported are mawntained—though subject, dvubit-
less, to gradual deterivration—during a period

Cieam, from the formativn of lactic | which varies wiih the precautions tahen to pie-

wily is generally sour before chaining, and if j setve them: and for severad generations the

(=4

1oty always  becomnes so during the operation.— | descendants of the individuals of a good imported

The lactic acid acts on the films of curd, and
renders thein more casily brohen.  During the
process, the cream increases in temperatare frum
5910 10, The best temperature at which to
charn the cream is a disputed poiut, It appears,
however, to be well established by numerous
experiments, that 53> when the cream is put in
the churn, and about 65+ when the butter comes,
aflords the best result.  Tf ligher than this, the
batter is white and soft; if lower, the whole of
the butter is not separated, and the labor of charn-
g 1s much increased.  The butter should come
i1 from 20 to 40 winutes.  If obtained quicher,
1t 1s generally at the expense of eolor, flavor and
hariness.  After the creamis © brohe,™ it should
be churned slowly till the butter is gathered.

Some guud butter-makers do uot wash the but-
terat all, merely  wothing out the buttermilk by
pressnre. Where good, cuol, spring water can
be obtained, we should always prefer to tho-
1oughly wash the butter, taking great pains to
Iemove all the buttermilk.  Butter generally
contains about 135 per cent. of water, curd, &e.—
Itis important for the preservation of batter, that
asmuch of this as possible should be removed.
The quantity of salt required, depends upon the
quantuty of water1a the butter. The water should
be saturated with salt; hence, the less water
the butter contains, the less salt will be required
or 1ts preservation,

We need hardly say that the most scrupulous
cleantiness is required in all the operations of
bmler-muking. Cream is more easily tainted
by noxious gasses than almost any other sub-
Stanee, — Iience, not only mnst the dairy or
cellar be itself clean, but all fumes from the
tam_yards, or out-buildings, carefully excluded.
Rural New Yorker.

SO ID) O EON—

TO CHOOSE A GOOD MILCH COW.

Brizgp.—We find 200l milkers in all breeds,
ut they are rare in some, and very common in
Olhors.. It could nut be otherwise.  Milking
[raperties, depending on the conditions which
determine the formation of the breeds, are due
Mrtly to the climate, the soil, the air, and the
Plants of the countries where the Lreeds have
(;{l:.rln:lle.l; and must, therefore, vary in our
difforon breeds of hotned cattle with the hygi-
Cuie conditions pecaliar to each locality.

breed give more wilk than individuals belonging
to a breed formed on the sput, when Lygienic
circumstances are not favorable to mitking pro-
perties.

It is not to be forgotten, moreover, that under
the iufluence of patticular ciicumstances, which
it is summetimes npussible to call into existence,
animals manifest propetics which we cannot
produce daily.  This explains why it is often
more advantaizeous o import yualitics possessed
by fureign stuch, than to try tu develope them in
nat ve stock.

Here we deem it suflicient to observe, that
good milkivg tieeds ae distinguished by a soft
and supple shiu, aad by tissues tather relaxed
than ngid; are not hardy ot fit to bear fatigue
(sweating casily, aud falling off rapidly when
put to woth) 5 ate ditlicult to heep, scldum fat,
and have often little flesh o the buttucks.

Descent.—As milking qualities are, in a great
mcasure, depending on structure and tempera-
ment, which are more or less hereditary, descent
exercises a ereat intluence.

In each breed, therefore, we should choose
individuals belonging to the best stocks, and the
otfspring of parents remarkable for thewr milking
qualities ; for it is certain that good milk cows
produce others which resemble them.

It should be our object, then, as far as possible,
to obtain cows engendered by youngish bulls,
whatever be the race to which they belong.

But 1t is, especially, when selecting stock for
the purpose of breeding milk cows, that particu-
lav care should be taken to select individuals
belongmg to wood families. A cow not of a good
mulking family, or even breed, may occasionally
be an excellent milker, and more than this 1s not
wanted when it is not meant to breed from her.
The same cannot be said when breeding is 1n-
tended, because there would be little chance of
her transmitting the accidental, or exceptional
qualities possessed by her; whereas the quali-
ties forming the fixed and constant characters of
the stock would, almost to a certainty, be trans-
mitied to descendants.

These remarks with regard to breed and pa-
rentage, apply to the selection of the bull, which,
as experience demoustrates, acts, like a cow, in
transmitting the milking qualities which distin-
auish the breed and stock. i

Snare.—Active mammary glands are seldom
fonnd united with the gracefal, rounded forms
which coastitute what is vulgarly calied beauty



