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"T"' /T ^*"'^«"1/—Thi. hmww developing theproper acidity (sournew) and having the cream at the right tem^riture.No fresh cream should be add«l for at least 12 hours before churningIf the cream is sweet at this time, a smaU quantity (5 to 10 p.c.) of cl.-an

SaShZi ''^'"' ""•^"'•y b«,«'ded with good resuiU an'd the creamKept at churning temperature for 12 hours.
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*PI*?''""^ »' the cream when ready to clium should be thickand^glossy, and pour like thick syrup; it should smell and taste slightly

The proper temperature at the cream for churning depends upon :

(1) The richness of the cream,
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(3) The bi-eed of the cown, and
(4) The feed of the cows.
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conaitions

(1) Very rich cream,

(2) Cream from the milk of fresh i-ows,

(3) Cream from the milk of cows receiving succulent feed, such as fresh
**'

'
*'*°^*''' eM'lage, and wheat bran.

(4) Cream from the milk of Jersey or Guernsey cows can usually he

Condition, fh-r^"^ *r "."T*""
*?"?««*""• than that from other breeds.Conditions that require high churn.ng temperatuitw (64 to 75 decrees):

(1) Very thin cream,

(2) Cream from cows a long time in milk,
(3) Cream from the milk of cows receiving dry fee.1, su.h as hay, straw,

dry pasture, or cotton seed meal.
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So minutS.
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Too low a churning temperature is also undesirable, although it is better to have
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*"*' " «Pt to make a dry brittje butter that does not sprSd

^d winir Zri^^ '' necessary to have a higher chdming temperature in the falland winter than in spnng and summer. Aim to have the cream at such a temneratnmthat the churning will be completed in from 25 to 30 minutX
temperature
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