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Ronnet.

The ddried stomach of the calf, the prz, md e
Iamb may be included in the ddfimtion of the torm
**rennct,” these baing the ouly stoiachs Laic wel
in cheesc-malang that we arc awarvui
of tho calf 13 the man dependenee forcunllinr wmih
for chieese, hut that of the pug has o tumes ey
substituted wizhgoodeffuet  Thestotadh of thelamb
makes a very fine flavored chicese, It ss weals come
pared with the others, and 13 hittle used.

The mode of preparing aul proserving the stowadl,
and age of the anunal from wlich it 19 tahen, Lxut o
marked influcace on the chamctensties of the chese
woade with s, The reunrt of the young cali mabi s a
soft tizh chieese , that. £ the full grown anu ! s
a hard and dry one, and between theso extrumes the

e ttoaah

cifect vanes according to the ageof theammal  The
stomach of he calf four dipa oI malis o0

chieese thus when fomr wodhs ol wnd vory saieds
softer than when four mouths ofd.  That age s best
at which it will aake the aant chieese, and that s
when one week old or less, It often s ipposed that
the rennct of a ealf four to six weehs old, Lecanset
is largzr, will curdle more milk than oy wag v cur,
but experience has proved otherwise.  With the g
it 13 different  The stomach of the g o good trum
three to six months old, orcvena year. The stolaacds
of the lamb appears to be ceffected the same as the
calf. Our cxperiments with lambs sounct have ot
been extensite enough to determin. s Gaaiey at
all ages, Lut an those made, the yoanger the wnumal
the better the effect  The stomach of the calf loas
its power and quality very rapidly assounas it lugins
to eat solid foud, and that of the Lauds puobably dus
tho same.

Calves’ and pigs’ rennets affect cheese quite ditter-
ently ; that of the pig makes the v her chices, aud1s
better adapted to milk that is shimmd w partly
skunpmal. It acts more efittently i breaking dowe
tho tough structure of the curd than calts remnet
Mixed together they make an exeellent preparation
for cbeese in cremmnerics,

Tho stomachs ouly of healthy amaals shouid be
used.  Lake the virnsn vacemation, they carry mto
cheese the intlucnco of every disease the animal may
be afilicted with

To produce the best cficet, the calt shivubd e abuat
five days old. It should be kept, at any rate, tdl us
system hos undergone a complete remoratios, anl
comeentircly uuder the influcncee of the good salh, wil
its exexctns assumie a nataral el hiadthy wopac-
ance. This can be determmed by the action ot the
bowels.

_ Ttis best to let it suck twu gl mals aday, bat
it shoully ¢ Ly glutted.  The lest mueal is Uitter to
e rather light and then ket it ¢ 1S o1 29 hours witl-
out foo 1 bafore slaughtering 1t i>a ol plan tult
the cal have a light supper and thea il ahoul noa
the next day. Itisbest to go just long cnough ts
get tho stomach about cmply wul free from card
Sowe keep them 24, 36, aul cven 48 hours without
food, but this is both cud ard mjuneus.  The
stomach becomes affected anid injures the quality i
the rennet.  Sume fuerease taay be tuade dn the
strength by such stan.tioa, Lal what is el i
strength s lostin quality A v Lol Lol L ot
80 long hungry as to gt up .y irmilatioa or fivo
When slaughtered it should Do woll LICT, sa il
renaet taken out as deanly s possibll wal tuincd
inside cut and carefully eaned " TN tonts £tk
stomael, if there arc uny, whethir solid v Ll
should e thrown away, for Tuth give a Tal ki to
cheese  The curd iV s off e thaa the bujud
contents, b 5 thisis luluiin tuthe noalings of “the
membrane, though suwe, Ll tastes wio 1t vory
acute, do not objoct tu it Dut whue the st
results are sought for, the curd had better nol be
used. The stomach belug turned and emptied, if it
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wait be deaned wathout tieaw, st wall be hetter not
Crappdy way watcr, Lueal o can't be cleaned withe
out, 1inse 3t 1 vy e gully. The strength is very
casny wasted by waslung or Landling roughly. 1t
wal hdp vy tush aboid deanng, to prevent the
calt foomt Caing wiy tlun g dirty, or Lichang itself after
v dabimad ke cwinng 19 st olfected Ly drying.
It caabe ono without the o of saltat will bo .%l
the Tatter, cud wath o Little pams it can ho<lone.
Tic the b se e U tditly with o small cond ; insert a
tatwsut'ss s wul and and Blow at full and tie the
weltant Hang st up to dry, after salting the cuds
ottt td the olihge, The usual wede m this

wabiy bt il thun Whon tlases dunc it may be

ot liad uvid . atadl croteliod Limb, or over a bow,
wlo diwdau s ant gut. Then hans up where it
wad Ly quaddy. It must net, however, for the
dhe Gligang Tagaaly, e put whoo 1t will get too
watta, 3D cloul Ul Lont Inlow 126, otherwaso the
trenngtl wall by qujucad.

Ate 7 haviag been thoronghly dried, of the skns are
veeast mally mosteacland than dried again, they wall
A waalater tiongthly sodung Itisamngular fact
Whichin,, wndly secogiazed by datryien, but which
L_ovnevi becn fully aceountol fur, that 1ennets gain
strenoth by the sample fact of drying.  The oftener
they <ro woiouddned the better, provided they are
uot allawe 1o geb so web ns to dnp.  The green
vlls have enly about half the strength of one that
hasbiwvn dm 4 and kept a year 'Thereis more or
lees of affensive smell about the freah stomnehs which
wyures tho cheeso i used when new, but which
mustly diappiars when dried.

“orac e ot prah the vllls in strong brine, and
L pilaanthut wiv D wanted for use. Though
thus isa favomite methud with bLotckers and also’a
ool uy duryinon, at i3 not to be reckoned amon
e Loty asse i puearvind thovells, That they will

Phoop =afldy finot questioned. The objection is that

thiy ar Lty aany, bett ¢ than green iennets
when v d LD v make little or wo improvement
v the pu LY, £or thiey undergo seareely any change;
it wlid o, o o the * amanal cdor’ which accom-
panios theny s thar ficsh stalc 19 alloved no chance
of ewrpe It becow s, m3 it were, crystallized in
andenly ety cut whon they ave put to soak for
uw, M hoaeuucts are found to have but little
strength aud dotonorate the cheese. Tt s better to
hanz thaa up full of salt Lo dry.
Preparing Rennets for Uze.
Ronnets may he svaked 1 qither whey or water.
Il o lie y a3 tioed, 2t iy bo snect when the weather
seuol, as s eprang aad fall, Lot mn hot weather it
shuald be . wur, amd st should, belure usiz, bo boded,
Jumagad wnd covlal. Very hittle salt wiil be
ataded Wit sonr Wiy, Wihea water 19 used, the
logius Taaso Lo aturatad witliaddt, st the weather s
s, tprotaitasituy Uscunegallunofertherwhey
or waler dor cuchi Vol TTe s cousidered Lest, by most
datay aiety to woe oot By, Gincally i hot weather.
L s severad advalicages. 4 arst, 16 requres less
aalt, & citvinstance which is of cousiderable import-
ance. Themataialinrennct upon which itsusefulness
Qeea T3l o peailie geanaty aboud the sameas milk,
I Mloats < Buaie aod sanhs o water. By putting a
Lt wulbaa whoy wlhodh o Lahiter than ndk, it wall
La ¢ ga Laboat tie tight rpecliv yranaty to hiave the
shicie th ol this ienaey siopuaidad ia the hiquor, and
this hoep ouiely munds 1 water is used an the
bk st Lo Litob I 1aade so salt that the coagu.
Liiigy o wn wad Llowl, wid s therdure Lable to be
Geped wly, Laving the tunaader too weak, and
alnay s heeesaibadin & tivtough stirring before using.
Ta the second place boled sour whey with a little
salt, 1> o butter satuguand aganst tamt than the
sironzest biie alone. Acad and tamt are opposed to
and cuanteract cacir viher
Third, when there 1 trouble from tamted milk, or
when mmtk as hvlde to tuant, acul s o valuable aid i
enmiling the milk It the rennet is not soaked in sour
whey, raur whev alionkd always be kept on hand to
counteract the melination to tamnt wheneveras oceurs.

Geasoming Rennet.

1t s o goud plantv dleter renut while soakng
Watlt wiviaatie suwteviilgs.  They wodity favorably
Ui tlhav ot oi tae Wieese 5 they ierense, tvamoderato
alaaat, e acion ol Lo rauet 3 and they arc all
Wibist ptie aat thiear naaize amd help to preserve the
Lonind suct. Auy arvmatic that wall amprove the
daver wul by wpproptiate. Lloves aad lemons are
- uab fieguently used  The doves are tied m a cloth
ated put i whole, apd the lemons are shced thi and
shices pub anto the Lguor with the vells,  But this s
ot & guod way o usv the lemuns,  Thero 1s a Litter
anl unw hwlesvime estract that soaks out of the nind
ol limuns w ik had much Letter be lelt out. Lemons
prwduce a finer etfeet to cut them up and press out
the juice, as is done for making lemonade, then soak-

g a few minutes to tako up all tho acrd, and then
turn tho acululated water mco the mickle with the
rennets,

Rennaet Jars,

Darrymen are now generally usmg 15 gallon jars to
soak rennets an, and thero 1s nothung any better, If
the atomachs aro_soaked in salt and water only, the
stono jars aro almnost a aincqua non, 1t iz almost
1mpossiblo to prevent rennets that are more or less
tamnted from finding their way into the steeping
vessel, and when otico a taint has made its impress
upon the staves of a cask it is very difficult to
cradicato 1t entirely, and if undertaken 13 seldom
accomphshed. . Tho stone vessels ean Lo punfied and
kept in use.  But if sour whey, boiled and cleansed
as dirested, i3 used, anid thoe salting dono with Liver-
pool salt, or somethung cqually pure, then wooden
vessels will answer.  There 13 searcely any danger in
tamnting the cask when sonr whey 19 used, becauso o
tendency to taint and cven incipicnt tainting, will
bo destroyed by the acd in the whey. Defore o
wooden vessel 18 used fur this purpose, 1% should be
prepared the same as for heeping butter. The sap
should bo taken out of the staves by soaking in boul-
mg hot brine, and 1t should stand long cuough to
saturato the pores of the wood well with salf. 1f
this 13 not dono the sap will gradually woik out and
atfect the reanct.

Selection of Rennets.

There 13 o absolute standand Ly wluch to measure
the strength of a dried stumach, "Sizo is not here the
measure of power. 'Tho largo stomach of the eclf six
weeks old, will not curdle so much milk as tho less
one from the cal, six days old.  But there are some
indications which may Le used in_judging of the
valuo of a reunet belore it 13 used. The readiest

S ! means is sreelling, though nota very ngrecable one.

The rennet haa :its own proper smell as much as any-
thing clse.  When that smell 13 once learned it isa
good guide in sclecting.  The sack winch has any
other than its natural edor should be rejected. The
taint from decay, and that from discase can readily
be distingmished by the use of the oliactonies by a very
Iittle attention,  VWhatever odor a rennet may have
will be carned with 1t mnto the cheese, and caro
should be taken that those having offensive odors be
avoided. Tho appea ance of a rennet will often e
enough to condemm it.  Those cured with sait should
bo white, or at least light colored. Those having a
dark and reddish hue are usually discased. Thcy
oceasion hufling and bad flavor in cheese, and often
spoil whilo soaking. Skins which have been well
spread before drying are better than those not
stretched, ‘Tho greater exposure to the aur improves
both strength and flavor.

In purchasing, it i3 necessary for the dairyman to
make tho most judicioussclection possille, remember-
g always, that tho characteristica of his coagulating
agent will be expanded in Lis cheese, cither to im.
prove or injure its quality. Much of the premature
decay coxplained of in cheese i oceasicned by faulty
rennets.

Uniform Strength
In tho hqud rennct is always desirable to ensure
uniform results m curdling. To sccure this two or
more jars or casks are necessary.  ‘Lhree are prefer-
able. ~ Soak one batch and have 1t riady to begn
with. While this is being used, soak = sccord bateh
in another jar, which will bo ready for use before the
first 13 cxhizusted.  Tho strength of the sccond mess
15 hable to Le different from that of the first. To
prevent any mishap on this account, begin usinxl; the
second with tho tirst, taking part of cach till the
strength is determined. A third mess will be soak-
mg wiule these arc bemg used, to be treated m the
same way. Rubbing and stirring tho skins while in
the hquorwill greatly facilitate the steeping and are
necessary to the perfeet extraction of all thestrength.

Another advantage results from getting all tho
strength out of the slans before begiemng to use the
liquor, Tho first strength that soaks out of some
rennets makes a better cozgulation than that wineh
comes out last. It acts upon the cream more
cffectually, nmtmg 1t moro firmly to the casen and
occastons less waste. DBy using the hquor wile
steeping, the first itrcngth 13 all dipped off, and tho
last strength as used alone with less advantage. By
not beginmng to use till the soaking is completed, tho
beneht of the first strength 13 carned through the
whole mess. Allrenncts do not show thus peculianty,
but most of them do. It 13 a circumstance wluch wo
bave never secn noticed, but onc wlich we have
made available for many years. The causg of this
difference 1s susceptible ot a reasonable explanztion,
but our article 13 alrealy too long to attempt it here
This, and the nature of rennct, and how 1t 1s formedd
1n the stomach, and how 1ts strength may be inereased,
and other modes of prepanirg and using, must wat,
for some future occasion to appear,



