
then immersed in thre n•llc, and in varions other
wayis te suit the convemniece of tho3eýwhe have
the care of the dairy. Reccntly cooleris have
been invOnt0d te be usod at the farmi for cooling
mUtk wlth ico, but it may be well te caution those
Wbo employ ice, for the purpose indicated, that
it should net be used in direct contact with thre

mUor Ln any wvay iu 'which the mlt mnay come
iin contact with an ice, cold sinface.

Au impression prevails witlh mnany that ne n
jury cau resuit te nuit frein the use of ice, ne
amatter lu -w]at -%ay it niay ho employed. Ire, if
judicionsly used in connection with the dairy, is
convenient aud useful in het woather, aud espe-
cially se, when the supply of water is lîmited, or
its temperature is se high Lirat thre milt cannot
be cooled down proporly by Lt aiene. But be-
cause tihe direct application of an ice cold sur-
face te mutk gives Lt ne apparent injury for the
moment, ît munst net be inferred that it lias ne
remote influence upon the product of butter or
cheese 'which uuay be rnufacturod eut o! such
miik. It is a wchl knowu fact that ail animal
bodies, theugi they nie.y be kept fresh aud
swveet for a long time when laid upon ice iu an
ice box, yet whien exposed te, thre air and warnrth,
raplidly decompose and become stale.

'Vhen mill has been cooled by coming li con-
tact wlth ice, aud thon ruanufacturcd iute cheese,
the lnjnry dees not immediately show itself, but
iydas early, aur d til t te ep inpeavr aite
ithas been ebirve ad twl tth cheese ins Vrapîd-
that wich is miade of mll, none of the particles
of which have corne iu contact wlth a surface of
lower temporature than 5O'. Thebutter-makers
ofe Orange Co., N.Y., who have* experimented
largely with miut, are extreniely cautieus lu thre
use of ice Lu conuectien 'with butter manufacture.
It la siometirnes neccssary te, use it during hot
weather whiie churing, by breaking Lt up flue
and applying te crearu, but it is well understood
that when ice hias been einploycd lu this way the
Ibutter wil net lceep, thougir for present use it
may ho regarded as of prime3 qnality.

Last year, during the mentir o! July, we had
extremely warm weather, sud ice was uscd in'
the New York facteries, quite fraely, ofteu inju-
diciously. Frein an account given by thre Eug-
lish shipper, 3r. Webb, it appeara there was
nlot a single factory sendlng cheese abroad wirere
it was o! good, dlean fiavor.

He Baya : "The Enghiali dealer sud thre Eng-
Elii consumer alite began te, get a surfeit o! that
rtrong-flavor-d, loosely-made, bad-teeping qual-
ity, 'which'was thre imniversal cbxracteristic o! the
July nuale o! checse. This inferior quality,"
he remarks, 1'was doubtless largely owiug te
the intensely hot -weathcr then prevailing;- but
'whatever the, cause, your very serious attention
shculd ho directcd te tire discovery of a remedy,
for not a s~gedairy, as far as Mny elperience
and pretty full luquiries exteuded-not oîîesinge
dairy stood thre test o! tint muost trying raonth.
Even those dainies that for a series o! years have
been always sud uniforily excelnt--did net
hold their own last Ju]y, but pros-ed in tire nat-
ter e! flavor aud kcepirxg qualities, te ho ne bet-

ter than the great znajority of your State fac-
tories.>

Now how far the injudicious use of ice May,
have added to the trouble we are unable te say,'
but we have ne doubt that senie s'haro, at least,
May be justly laid to tuis source,. We have
personal, knewledge of some factories where large
quantities of ice are used te cool the xnilk by ap-
plying it directly te the iUi in the vats and the
nik is in good order generally, and yet great
cexaplaint is intde of the cheese manufacturod as
soon off flavor, while it mnust bo observed that
the beet fiavored goodeb are net muade at those
factories which use the ice in this way but wvhere
there is an abuxîdance of cool pure water-cold
water, and an agitator which aburs the nik dur-
ing the niglit, 'worked by the waste water froma
the vats, give practicably the best rcaults.

As this qucstioni of ice is somewhat new te the
dairy public, and lias not been very closely in-
vestigat6d by cheese manufacturera, it wil be
sufficient, perhaps, te caii their attention te the
mattor, with tho suggestion te avoid as far as
possible the use of iceoer an iced cola surface in
direct contact with the milk.

X. A. WILLÂRD,
In~ Weutern Bun-al.

RUTLES FOR~ REATMENT AND »E-
lIV.ERY 0F MILK.

Tiie followving raies for the treatment and do-
livery of nit have been adopted and are te be
rigidly enforced by the Illinois Millr Cendensing
Comp.-my, a large establishmuent at Elgin, 111.
As they present valuable suggestions te directors
of cheese facteries, we give thein entire:

1. The miltz shall be drawn from the. cow ln
the most cleanly nianner, sud strained through
wiro-cloth strainers.

2. The milh must be thoroughly cooled inme-
diately after it le drawn froin the cewi by placing
the can in which it le contained in atub or vat
ef cold waier, deep enough te corne up te the
height of the milk in the can, containing at least
three turnes as rnuch watcr as the inilk te be cool-
ed;- the milt te, be occasionally stirred until the
animal heat is expelled, as below.

3. In sumnier, or in the spring and fall, -when
t'ho weather is warm, the bath shall be spring
-water, not over 520 temnperature, (a day or night
aiter a heavy ramn exccpted), constantly runnmng
or pourlng in at the 1tttvm, neoessary te reduce
the temp)erature of the mut wlthin 45 minutes
te below; 58'; and if rdght's nik te reunain in
such bath until the tirue o! bringing fil; te, the fac-
tory, and te, below% 55P. The morning's milt net
te exceed CCP when breuglit te, the facte ry.

4. In winter, or in freezing weather, the bath
shail be kept at tho coolest point (it need net be
runug spring water), by the addition o! ice or
snew su~flicent te, reduce, the tomperature of
night's mutlk speedily below 5M~

5. In spring and fai vçeather, a mnedium
course will be pursued, se that nl:ght'a mutlk shaU
be, coolcd nitluin an heur below W0; and mruer-
lng's Milt- below 55ý
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