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encillinm spores, the coagulation and se yaration of the caseine may be
] ;

produced quite as quickly as with rennet.

CONCERNING RENNET.

We have a number of theories concerning the nature of rennet, and
the peculiar 1v|-i1n‘iplv on which its virtue in cheese-making depends ; but
it is a question whether any of the theories of its action are strictly
correct ; indeed, there is so much difliculty involved in the investigation
of this subject that we are not likely to have all our queries satisfactorily
solved for some time to come. The cheese-maker has learned a few
things of much practical utility respecting the effect of rennet in checse
making ; but it is evident his knowledge 1s far too limited, and that
were he better acquainted with its true nature and operation it would
subgerve an important purpose in lnwnmnlin: iimprovement in his art,
We know that, to make good cheese, the quantity of rennet of a given
strength must vary according to the quality of the milk. Thus, for
instance, when milk is thin and iln]m\wisle more rennet should he
used than when the milk is rich, because in rich milk the buttery par
ticles induces a more rapid action of the rennet. When too small a
quantity of rennet is used, the curing process goes on slowly, and the
cheese is liable to be hard, dry, crumbly and sour, and perhaps w ill begin
to leak whey when two or three weeks old.  On the other hand, when
too much rennet is used, the cheese cures t0o rapidly, and the texture
will be tender, soft and salvy. Such cheese is ripe early, and must be
consumed soon, or it will depreciate in flavor, and is liable to be lost,
from too rapid |l(~(*nn|]m>itinn.

Tt will be seen from this that discretion and judgment must be used
by the cheese-maker in the employment of rennet, according to the
quality of the milk he has to manufacture. To what extent cheese may
be improved by the use of the exact proportion of rennet required, is
not generally understood ; but our best cheese makers have learned the
fact that an improper use of renmet causes the cheese to turn outa
very inferior product.

Everyone knows, says Herr Martiny, in a rvecent number of the
Mileh Zeitung, that rennet is an essential in the preparation of cheese

from sweet milk. But its mode of action is one of the observant points
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