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curd which is produce-d from one gallon of
the milk. The anount of fat can be ap-

proximately estim atedi by tlhe creamomaeter
thougli more accurately by the Babcock or
Gerber tester. The determination of the
acidity of the nilk will also afford sone
indication of its qualitv.

THE FAT OF MILK.

In all the estimations of fat this sub-
stance is isolated and weiglhed in little
glass flasks. Expcriments were made,
first by mixing it with hot water, to dis-
solve out any acid soluble in water t.hat
miglt be present ; but only a trace could
ever lie fouînd. Then the fat was trea-ted
with alcohol, to dissolve ont anv acid so-
luble in alcohol, and the acidity of 'the so-
lution was estimated. Il some years no
soluble acids were obtained, but in 1896,
both in the fat of whev and in that of
curd, an appreciable amount of acid sub-
stance was found. I have calculated the
acidity present as oleic acid, and the fol-
lowing table gives the average results ob-
tained froim about ten deteriinations
macle cachl month in both whey and curd:

Perei;ange of Oleie Acid in Fat from Whey and Curd.

Whey. Curd.

Mny ................................ 4.10
,Tune.............................. 0.74 8.M4
July ................ ................ 31.20 6.94
Aligud ............................. 1f.]8 3.10
Septemb.er ........ ................. 17.79 3.55
October ............................. 1

The results vary with each cl
soiewhat remarkable manner,
fact an explanationi has yet to
Oie experiment Ivas made by d
the acidity or olcic acid in the
clieese wheu ripe to compare it
foiuid in the saine curd at the t
ting. The results were as follo

On Sept. 7th, 1896, in curd...... ..
On Nov. 25th, in cleese.......
On Tan. 28th, 1897, in ripe ch

Practically no change seemîs to be pro-
duced in the fat by ripening.

I an unable to trace any relation be-

tween the acidities produced during
clicese-mîaking and these olcie aci.d cldeterm-

inations, so that it would appear that the

fat in the original milk varied in nature

from day to day.
Il 1895, the fat which was comning from

the press 'was found 'to be not ordinary
butter-lat, but a fat of exceptional proper-
tics. It had the normal composition of

butter-fat in nost respects, but its melt-
inig point \was as low as 54 deg. F., the
solidifyiiig point being 51 deg. F. In an-

other instance a sample of this fat showed
solidifying point 66 'deg. F., the fat in the
whev butter from the sanie milk had a

solidify ing point of 79 deg. F., while the

average mîelting point of butter-fat is

about 89 deg. F. The question thus arises,
does this fat form a regular constituent of
milk-fat ?

('lo be continued ).

WARN CHESE MAKARS.

'l'o the Editor of the " Journal of Agri-
eulture.''

Dear Sir,-I was just sitting down to

pen von an article on Fodder Cheese when
this came to hand, it is so good that I

vould ask vou to publish in full.

WARN CHF<ESE MAKERS.

9.08 3.94 The Butter and Cheese Asso-
- ciation have issuied tlie followving circular.

icese in a Montreal, Fcb. i9, 1901.

for which G Montreal Butter and
be soughit.ter souglit. Clcese Associat-Lioni 'désires to ilraw the
fetermining serios attention of Canadian dairymen to
fat from a the usirabilitv of manufactnring in

wnith thata v clces at aIl froni fodder milk,
imie of vat-
im o v t cither at the begiîîulug or- 'thle end of the
ws:-

seasous, believiiîg this !-o be in the inter-

Per cent. ests of ail classes, froîn the farner to 'the
Oleic acid. exporter, coîîuectcd with ti anufacture

.. of f9l grass chese.
...... 2.23 It requires no argument to prove that if
cese 2.23 our c haede is to lie sol w at remunerative


