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MILK, BUTTER AN]) CH1EESE.

Second Article.

Clinf~IC.IL COSTITUiMNTS 0F NXI.IC.

Mre foiuud t1'let milk consistcd of watcr,
casein, oil, sug-ar, and certaiin saits. It is
on accout of the prieselice of %water (to
the extent of 86 p)er Cent.) that Milk is a,
fluid; it is the casein that cinables it to bc
niISdC into checese, the ohl tîtat fornis the
butter, the sugar th'it givc.s it al slightly,
sweet taste, aud the saîts that p)erfect iL
as a coniplete food, capable of yieldiug
bone material as wcll as flesh and fat to
the Young, allimal.

FEUENXrIYC0~tJA~0~AND
OTISEI CHANGES OF MM1 MSLX

CONSTITU EiTS.
The sugar of miilk is difercnt freux or-

dinary canie sugar, -ind likeNvise fronx the
sugar of grapes. Grape sup. r andi carte
sugar more SlowlyV, ferment and Vicld
alcehiol, aud tise», in w'eak solutions ex-
posed te air, the alcohoel becomes oxiffizedl
into vinegar. But niilk siigar isnotlprouie
to fcrnt, aithiougls it xnaybeamatie te
do se, and in filet an alcoholie, beverage
is prepared in soule couintries frex u are's
milik. The more ustual change of nxilk
sugar is flot fate alcohol, but directly into

lactie acid. W'hiel snlilk is .allowed to
stand for somne ime, the casein acta uplon
tise sg leaduilug to its Change faite lic-
tic acid, which is readily known by tite
sour tastc of the nii1k. Thuis acid. is ne
sooner formed titan it lu titri sets iuiiets
the caseiln, casill it to Co:g1lte and
becue soi. This coaigulatc orse
caseli tlle aterial ivliich forms cimiS.sr
Itisteaid of allowing the inilk te stand lun-
til the casein ceýaiitÀes Sp)oltanieously in
tbf s way, th i hane ni-ay bc broughit
about isnnsediately h)y adding almost auy
aeid; even common vinegar iwilI foria a
cuird vcry rap)idly. ]3 ut the agent nxost
commnly cmrployed for this pssrpose ini
the dairy is rennet, tise straineti ]iquor ia
IuIhich thse salteti stonuacli of a calf bis
been soaked. This substance coagulates
the casein without exercisin ' any decosu-
p)osing action uipon it, or upon the otiser
constituents of the milk, as acids are ql)t
t'O do.
CHUMICAL Pn'uZýCLrS OF THSE CflIS

Ciseese is more variable in quality th-in
aîsy other prodssct of the farm. It con-
sista net only of the casein of the rnilk,
but aiso ef a, portion, or tlsc whole nf the
oit or cream, together %vith volatile flavor-
ing euls in minute quantity. If we cern-

pare tise checese te a, cakze, the casef n may
be lookedl supon as the fleur, the esseatial.
etomer' .that forins the basis, wvhilst the
creini and assy added fugredients are the
fruit anti flztvoriiugs. Tise ricîsuess of a
checese thon deplends lapon f ts poorness ln
cascin, just as the ricliness of a cake de-
Pends II0fl its poorness iii fleur anId tIse
corresponding abundauce of the richer
isiaterials. If the cream bc taken off' the
sixilk before iL is luade fatoelceese, tise
p)rop)ortion of casein will bc increased,
sud the elueese mnade poorer; aud on the
other bsand, if we net only retain the
crosam (or xsew mitk> but add thercto thse
cresam froni otîser inilk, and fatty maLter
froux any other source, %ve thereby in-
cre.aie the richuess of tho cheese. It is
imp)ossible to usake geoti cheese ont of
poor suaterials, poor mille; but as thse
process requiros great caxo, IL is quite
possible te, make ba clicese eut of thse
very boat materials. The reason why
?Duiilop, Cheshire and Annapolis cheeses
have acquired a fainle ini the world 1$ net
that tisoro is anlything peculiar iu the
Isastures, or that the cews that yield tise
milk aire more meritorioss, but sinsply
that the Ayrshi, Cheshiro, and Aluna-
polis dairy-wYomen have atteuded te, thiir
business better than the dairy-women of
other reffiens, Tise necessity of care,


