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It is universally conceded, that strict

not contain any buttermilk, and that tJie

not be injured. If the buttermilk is not

soon spoil ; and if, by any process of chun

of the butter is broken, the butter becomeJ

texture, and is injured for selling, eating, or

Every dairywoman knows that the hai

successfully "work over" the regular chu

work, but it requires much skill, judgmei

women cannot work butter at all with theii

founded and growing prejudice against tc

the butter.

Various machines have been made whi

this operation, or to perform it altogethei

been made which does not operate by eith

ing upon the butter. The globules of bi

injured by either process. We think we

present great want in the dairy-room is s

efficient implement, which will certainly t

and as certainly 7iot injure the grain of the

After some years of practical experim(

tion of nearly every butter-worker ever in^

offer to dairymen and to the Trade, a Bi

an entirely new principle, which does not

which takes out all the buttermilk, on the

erful pressure, and which does not and cc.

butter It is a nressure made bv cams,

giving the most powerful pressure known i

Such is the construction of this ma

obtained with very little effort, and it is

iderstood a'nd operated. It is a cheap i


