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th;HP CONTINUOUS PASTEURIZATION OF Mlf k' \T
DIFFERENT TEMPERATURES i'OR BUTTERMAKING;
By Pkof. H. H. Dean. B.S.A., and Pr„k. F. C. Hahrison. B.S.A.

The constant striving of ajrricultural countries to produce tlio Lestarticles at the lowest possible cost for the En^Hish n.arliets has res„ tedin very keen competition, and new competitors are constantly enteringthe held \\e have lately heard that Siberia is sendin.r considenTle
quantities of butter to England, and that special refrigerator trsand steamers have been built in order to handle this product Atpresen this butter, althoush good in texture and make, licks uniform
ity and flavor; but these defects will probably be spJe iily remeShe Russians have lately sent expJrts to Denmirk, to stu v hemetho.ls toliowed in that country, and have even in.ported 'kil eddairymen tor the purpose of instructing the Siberian peasants. H -nee
it behot,ves the Janadian maker to take a.lvantage „f every newmethod which IS shown to be of value in producing a tirst-class articleAS It has been the strenuous endeavor to cheapen pro<luction inthose countries which make a specialty of dairying, tfiere niust be goodgrounds for their adoption of pasteurization, a,roperation whi^l^ i^-
creases the cost to a, considerable extent in the outlay, both for appara-
tus and for the production of the heat required in the operation^^

Ihat buttermakers should incur this additional expense is vervgood evidence that pasteurization is an important operat on, and thatwithout It there is difficulty in obtaining the best results
Ihe comparison that has often been made between the farmer andthe dairy.nan explains the chief reason for pasteurization. The farmer

cultivates his land and prepares his soil for tho special crops he intends
to grow

;
he eradicates as far as possible all weeds, and he selects with

sown. The dairyman also prepares his soil, the raw milk, bv heatine
It to such a temperature as will kill all or the greater number of bac-
teria which may be present, these being his weeds ; then I.e seeds hismilk with a selected varied, of mic.o-organism found to produce agood flavor in butter

; and h also expects to reap even as he Ls s ,wnThese two points-Hrst, the preparation of the milk by pasteurizing.'
and, secondly, the seeding with selected races of bacteria-have enabled
al niakers to secure the great desideratum, unifom.iU, of productwhich IS of such importance to both producers and consumera
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