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in dairy work. We use it empirically with a sort of blind reliance on
its unknown agency, and always with a degree of ,uncertainty as to the
l||‘:w‘i_\i' vesults obtainable in each individual ulu-r:niuu A nearer
acquaintance with it might put us in a position to employ it rationally
ustead of thus empirically.  Almost all we know concerning rennet, as

vet. is that its eflicacy tlt-!‘wln]\ upon & ]w«‘uli:n' active power, which is

destroyed at @ temperature of ahout 122° Fah., is most energetic at

blood heat, and gradually lessens as the temperature declines from that
point We have yet to enquire

First.— Does this active power belong to a certain peculiar principle,
or docs it proceed from organisms living in the rennet !

Second.—What would be the chemical and ]»]\)‘xiv:ll properties of
such a ‘n'inl-lpl(-,’

Third.—Of what kind are the organisms referred tol—are they
animal or vegetable structures ! whence are they derived ! of what are
they composed ! and what becomes of them !

Fourth.—In either case, how is the action of rennet to be (‘.\p]uin(-(l.'

Fifth.— How should the preparation of rennet be con lucted

Sixth.—How can the goodness ‘that is, the activity and freshness

of vennet he estimated ('nnllull‘;lll\'t'l.\' in the same way as the dogree of
qweetness or of acidity in a given solution ?

SQeventh.—What influence does the addition of a greater or less
amount of rennet to milk at different temperatures, and of various
degrees of futness, exercise on the quality of the cheese !

Eighth.—W hat chemical, physical or organic changes does damaged
rennet undergo, and what effect has such rennet on the cheese made
with it, according as it 18 more or less .xlmilt'(l !

Till these points are satisfuctorily investigated, all cheese-making
must be more or less h;q»-h:lz;n‘ul business, and any good result that may
acerue is due rather to a happy ascident than to the success which
legitimately attends a careful compliance with \\'cll—urgzmizwl, ﬁrmlyr
based ln'inn-il»h-.\.

Now, although calves’ rennet has been found the best agent, so far,
for coagulating the milk for the purpose of cheese-making, it is by no
means improbable that a substitute may yet be obtained fully equal, if
not superior, to rennet ; and this substitute may possibly come from the

\'ugvt:dn]v kingdom, or from some other source—perhaps electricity.




