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GREAT FIRE IN LONDON

A firo, which rapidly develop:=d into
a conflagration of groat dimensions,
burst out botweon ton and eloven
o'clock on Saturday pight at a sced
and grain warohouso at Hanbury's
Wharf, Bankeide, tho nearcst of tho
wharves wost ot Blackfriars' Bridge.
Within a short time a largo force of
ongines had reached tho scene, aund
soveral steam floats played vigorously
from tho river. Owing to the inflam-
mable contents of the buildiogs, the
flames leaped forth = all diroctions,
and very high into the air. The
spoctscle, a3 viewed by thousands of
people on the bridges and Embank-
mont, was most improssive. The
estimated damago is £200,000.

During tho fire a romarkable sight
was witnessed by the vastcrowds who
had assemblad on tho Thame= fémbank-
ment. A black mass was seen float-
ing lowards tho Middlesex shore, and
after a time » was found to consist of
gsomo thousands of rats, who, having
found their quarters on tho Suarrey
side attacked by fire, hed taken to tho
water, and were attempting to swim
aoross the Thames. Tho swiftly-run-
ning tide carried them a considerable
distance out of their course. Some
handreds ‘ere drowaned during the
journey, but & number, computed at
nino or ten thousand, of the rodonts
orossed fromtheB.ackfriars to theother
shore. Being unable to laod owing to
the wall of the Embankment, and ex-
hausted by their swim, nearly the
wholo of the rats were drowned.
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REPORT OF MM, G. A GIGAULT
AND J. D. LECLAIR.

Baoteriologists have of late succeed-
ed in sterilixing milk, and have pro-
duced a pure calture of lactic farments,
which is employed in somo dairies.

Last year, the question was agitated
of learping what foerments are the best
for use, and how to obtain them; for
the fact is more and more recognized,
that the matoration of the c¢ream i
tho essential and docisive point as re-
gards the quality of the batter; so it
is most important to start with a good
ferment if wo wish to optain a perfect
ripening.

The fermentis gonerally employed
aro: 1, the buttermilk of one's own
creamery; 2, & freshly-mado ferment;
3, battermilk from =2 neighbouring
creamery.

1. There arc instances of cresmeries
working very well for many years
with buttermilk as the fermont ; still,
wo must not form our opinion from
such instances, since it has been
proved that thedefects in theripening,
when battermitk has beea employed
may be transferred from one tab of
cream to another; it has even beon
proved, and very n:tarally, that
tho defects keep on increasing uatil
aunother system of ripening has been
adopted.

The ripening of creem with batter-
milk from ono's «wn C.eimory mag
bo recommonded o long as no faults
in tho ripenitg aro detected. Instead
of bottermils may be cmployed sour
cream, preserved for the purposo,
this offors the same advantago, as
woll as the samo risk, that is offcred
by tho we of buttermilk, and is only
to bo ?rofen'od when, in churning or
in cooling, there is o chanco that the

oream, or any othor ferment be om-
ployws, wwhen roady it must be kept
cool lest it bo spoiled.

2. Theso now foerments have only
been in ueo during a few years. At
first they wore genorally composed of
a mixturo of water and new milk;
now they aro & mixtare of cream and
now or partly skimmed millk ; cortain
precautions aro adopted to prevent;
tho introduotion of apy impurities.
When this formont is freed from all
fureign matter, somo of it is8 warmed |
up and kept at such & temperaturo as
is judged to boe prcpitious to tho deve-
lopment of thoso bacteria that produce
the aroina of butter; on tho success
of this operation dopend tho more or
loss efficacions results of its employ-
m ~t,

vhe end held in view, when mak-

millc, somo cream with the richest
part 01 the milk, which is to be romov-
od by skimming ; the remainder, half-
skimmed milk, is exactly what is
needed for the produotion of a new
forment.

The milk must then be warmed ;
this is most easily done by putting the
cans into hot wator ; during all the
time tho n.ilk must bo kept continual-
ly stirred by a proper tool—s plate or
diso of motal at the end of a handle—
which has been as careftlly cleanad as
the cans and skimmor.

It has heen found that milk in
different places, under the influence of
local circamstaucesand varied seasons,
must bo heated ap to from '77° to 86°
F. for 18 or 20 hours, 80 as to become
uniformly gour. In this respeot, tests

jshould be medo from day to day, and

vieom wont on well, and that aftor-
wards_ho obtained good resulis by
using his own buttermilk ; but, on the
other haund, it seoms that this is rat
always tho case, and that, after a fow
days, difficalties in ripening the cream
ocour. This is easy to bo understood,
for tho same canses that previously
produced bad butter had not been
obviated, and kept on preventing the
ferment from producing its proper
effeot. In such a case, recourse is had
to a sovereign remedy : a gonorali cloan
up ; the osroam barrels,tho churne, and
all woodon utensils are scalded out,
goveral days in suocession, and the
rooms, &o., are white-washed. ‘Thisis
considered necessary and effective, but
ia not enoagh ; attontion is drawa to
aunother, to wit, the daily jntroduction
into tho oream of a first class forment

ing a new forment to take the placo of | from week to week, When the intend. | containing the best bacteria. This
buitermil.. was toimprovo the process ,ed temperature has been exactly gain-| may boe done by gotting every day
of the ripening of cream ; it should,|ed, thecanis to be placed, without|somo good battermilk from another
therefore, be mado ot strict rulo, when | spilling anything, in a cask partly fall | creamery ; but if the distance is too
not gure of the efficiency of & now of uay, in such a manner thatit can|great, or the carrisge difficult, butter-

ferment, 10 examino its appearance, be lowered or lifted through an open-; milk, in which good bacteria have been

carefully, to swmoll it, taste it, and
above all to compare it with the but-
tormilk it is intented to replace ; if it
looks gcod, if the davour, odour ect.,
are better it may be used. But if the
buttermilkk seoms bettor than the
ferment, it should be used and the
other pnt aside

Tho oniy difference betweon cream
and milk is that cream contains a
greator proportion of fatty matte-s,
and us these matters are inimical to the
production of bacteria, there is no
reason why cream should be prefered

to milk. Tho great quantity of fat:

in cream, and perhaps the presence of

_|other impurities, hinder us in trying

to appreciate tho taste of the ferment.
Trus, for instance, sour wilk, after
having been stirred and cool, will
appear to be turned, fermented, oto.,
whilo rich cream sesms allways to be

10g; & cover is then put on it, on the

top of which ie laid a mattress of

guy, and it is left untouched till next
8y.

The first thing to be doneon the
morrow is to examine the new ferment,
and to watch for the momeont when
the exact and uniform degreo of acid-

ity is formed ; the progress towards

too great acidity is then to be arrested
by immersing the can in cold water.
It is best, in cresmeries, that the fer
rcont bo ready from 8 to 10 o'clock;
the can is then removed from the bar-
rel, the smell of the ferment is tried,
the surfacc is skimmeod off, for some-
times the air has s bad effect on the
milk ; after this, the ferment (starter)
is stirred with the tool mentioned
above, and is then put into cold
water, whero it romains until wanted
for use.

uniform, even when it appears to
produco eifects unfavourable to proper
ripening.

It is not everywhere that a good latter ; 50 a little moro of it must be|mixtare covered 1n 8 warm p

maker of 8 new ferment is to bs found;
Iocal circumstsrees, more or less at-

On comparing the new ferment
with buttermilk, it will be founrnd
that the former is not so acid as the

used.

A defoct, that may bo experionced

very carcfally ounltivated, may be
uscd, and added to the cream in prop-
er quantity,

That the buttermilk from another
creamory should rapidly loss its force
dunng the ripening of cream, is easily
understood. The cream constitutes
a medium less suitable to good bact-
eris, it even contains numbers of
micro-organisws which hirder their
development, sco, consequently prev-
ent them imparting to the oream the
desired quslities.

Wherefore, it is advisable and ne-
cessary to make daily a new ferment
with milk of the best quality, a3 des-
cribed above. After having skimmed,
pasteurised, heated it to 176° F., kept
it at that temperatare for balf an hour,
or, if possible boiled it, to kill or
render harmless the injurious micro-
organisms, and cooled it down again
to from 77° to 86°, 5 to 10 p.c or
more of batteimilk from another
creamery is added. By leaving this

a
good forment will be made which :’an
be used the next day, and part of it

tention to cleanliness, oto., etc, are;in the use of the forment, is that thojcan be kept as a starter to be added to
causes why in some places there aro;ripening is not tho same overy dsy ;|pasteurised milk on the morrow, and
contequently, the butter made on |80 on. In many creamerics, experience

few proper bacteria, and why they are
sometimes absolutely detrimental, in-
jurions to the production of batter.
Experiencs also shows that the milk
of somo cows, of cows, that is, whose
period of Iactativn has been prolong-
ed, is far from bsing so favourable to
tho production of a good ferment as
the milkof other cows.

The taking of the first milk athand
to mako a new ferment is by no means
a matter of indifferenco ; on the con-
trary, tho maker ..ust exorciso great
caro in his selecuon. It is equsally
wrong to take the or:am as it loaves
the separator, witzout knowing whet-
her it comes from bitter, salt or other-
wige impure milk, which is good for
nothing.

When prepariog a new forment, the
maker should make oxperiments with
the milk, of the cows of different
patrone, and try thus to find out that
which suits his purpose best. He

shonld then msko sarrangements with

different days is not uniform, while
upiformity in tho quality of the
butter is easily obtained by the use of
battermilk.

The making of the new forment
and its employment is recommended
when the quality of the butter isfound
to be going off, or at least is not giv-

jing satisfaction ; especially when tho

milk brought to the creamery is not
fresh, clean or well flavoured ; and
when it is hoped to succeo1 in obtain-
ing an averago quality by using it by
moans of a new starter made from
very fresh milk of perfoctly good
flavour. On the contrary, the new
starter should never be employed
when it is not so good as the butter
milk. When the gaality of the batter
is not satisfactory, and it is impossible,
or almost impossible, for whatever
reasop, to make a good new ferment,
it is botler not to use it.

3. Bultermilk from a neighboring

has shown that this process is a very
succsesful one.

LPasteurisation of cream. — This hag
been practized in many Danish cream.
eries for the purpose of obtaining a
better ripening of the cream. Form-
erly, it was thought rufioient to
practise great cleanliness, and cooling
the cream so that it should keep set
and cool until the moment of addi
tho starter arrived. Dr. Imnd azg
Dr. Jensen weroe the first to make
investigations and experiments in
different creameries in mark, and
these inquiries have shown that past-
teurisation, done properly, neither in-
jures nor diminiskes the superior
quality of the product, but is always
advantageons; that it inoreases the
Eeoping quality of the butter, whiloat
thosame time it carries off any bad
smell or taste, and renders the churn-
ing and making up more easy. Still,
pasteurisation causes a grester con-

the psairon thatsends in the best milk, creamery. Tho butter, when butter-jsumption of fael, water, and ice, while
and cngage that patron to send him,miik is noeded, must bo good and thethe yield of butter is slightly decreas-
the milk of fresh cows, in good health, | nipening of the cream bo condacted |ed ; partly, becsvse a greater quantity
well fed, and to take caro that thojauder tho very best conditions. Theyof fat chen usual remsinsin the butter-
milk arrivo at the creamery whilestill | practico of rpening cream with thomilk, partly, becauso the batter con-
uttermilk of another creamery isitains less water than ususl ; as to this

warm, or that it be cooled at the,
farm. Whenarrived at the creamery,

jvery old. It has been chiefiy followed |last result of pasteurisation, it msy

the milk is to bo pat into cans of & in places whero charning was grow-n many czacs be considered rather s

long
been cloaned with eods, scalded, or

stead of becoming aniform, was grow-

conicai form, after they bavo|ing difficalt, and when the cream, io-jbenefit than a detriment.

In small creamories, pasteurisation

steamed ; aflor xvhioh&z:nd as toon asjing bitter or taking on abad smell. |may bo praoctised by putting into

cream will absorb certain injurious
micro-organisms or somo other impa
titioss Whether buttormilk, sotr]

possible, thoy are to be plunged into
iced water. In tho aflernoon, there
will nlready bo, on the surfase of tho|

It has been found that, when tho)boiling water each pail of cream ss

maker got good battermilk from anl

other creamery, tho ripering of she

soon as it leaves the separator, and
hesting it to a temporsture of fromi |



