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ifThe queto, ory tbc os bleiteypo-
werica nserrorfi ie e a scnieal ubisiof
peras the ers proble rviîic woul be

# -co desed Buter ia etifl on dussreaite
tiîathe wit anse expa, vitiat 10i pour-

I thqusin"Vy r butter samwyslbii(altyeiteLd'
vee ase pof t a concluraio nbe ofatsa

ersolbute duessat rbabve repaly so intact,
tas does But ts Ihtever ouas dos saits

siiertnio point toa cofncluiondatit-n

that influence tho kecpiliîg qit-alities far
imore thil tle sMit. occasionaliy wue final

ai biutter-niaker %wio ctil iiiaka a butter se
flle, ituni sait il, 130 eacCti3', tintt if. -WîU

istelidi iy i huitove in lhaver asr the nistls
atid 3.e3i*5 vit 01 ; but1f tilon ag Iîtaker,

s4ait or lio sit, is Ih hd y the rapii(iy
chînugllillg ciairacter of tais coiîîpinitd tir
butter faîts and suit, to finit il mnarket anid
seil fre8liîIllade butter. If. woild Settat if'
sAilt i.ere a prescîvative of butter, tilut ail
the lessetîs thtat (rm publisbued la tire
COUNYî GENTL.MAIN eOlild butter bes Sni 4

iii one îvoral-at. Blut the oxlioriciieu
o~f ail tuîui<ei-î is tilit tiiere are conditionîs
of age, temupeiatrato anîd priaLticei of cirs'1-
ilig to bu lirattaikemi saute ofbefuretieszi f-
in-, stage is reaclied, or cisc al butter wiII
resuuit tlit ne lige will ripent or ta wiîicil
tillin will aidai no sauera delicate anda ex-
qu isite limitait.

Occaisienniiy one lieurs of a case whoro
hutter wvas kept fza- a long tinie, and
%witimout lcss of lLavor; but ttat, if.t .
ertd niew ivors, or wvîî increasesi iii
ititrkcet valait, excites our- curiosity. Il lt
%viieit it dm0s 10 isait butter cf comsidera-
bie :-Co f godt fiavor, if. wilt always

be foiud tit if. was îîîcst s1kiliruiiy inade
<f the best nmuteriuîis, andi ept at a vcry
le y, uttifornu tenipîeratuire, am'd tlioruughly
cxciuded front tse ait; nuait tliit sait
pîimîj'ed second part in its keping, jr.
ovidined by tho usuiily weil itiude buf.
ter, wei saited, but by nefgiecting, to kee1u
nt si low teîniperature, and projected front
the air, it spoiie:l within a few days.

Butter ir. essenitiàliy'an iiiùait,-
its principal parts being stearin! and pal
matin, the sanie as the taliow of tho I<id-
lueys ; but, iii addition, it, dos coentainl
iiquitd fats, peculiar te if., and givilug but.
ter its dlistintctive chairacteri8tic. Timat
tie.un liquiîi oils, minute inii nottnts, arc
liable to quieker deconîposition titan the
othier fûts coinpîositig the main part of the
butter, %va have no direct proof ; but as,'
iii tils Case of tiua Panisbi exliibit of un-
saitcd butter uit tie Cetateuniusl, ilndu
three ycars before, we nîuty conueludo that,
the dihfferent eieuauîîts of butter are eqimaly
goo- i keers.

Miien we mails. look to soaii other cause
fer butter nsau keeping-, and for saine ra-
80on wiîy sait j. saot a îreservative agent.
lis the ustuai store butter, we fini the
butter cimangel "-iti abuitdaut traces of
butterniik, an±d the resuif. is, tizit- tue
blattes- souta beconues ruincid, uniess it is
kejît at a teinmpeI-.ture se love .1 to whoily
uîrrest -any cbienîieal changes tha-ýt would
othiertri-s take placc. Btutternuilk conit-iids
solid InaLter, the largest part of wL1iciî is
caseiîîa or lcesy inatter, together with
iinilk sîlgar aîîd the likie. Castine ivili
Soosa bcgiiîîto fermnent, if left iii its natui-
rai state, uiclss the .1mgenc(y af seaf. 15 ii-
troducet. to Il tu k Il it-axd tilt tte suais-
et, if tihe butter i illdo front Reid cre.nn.
It is truc 'vo sait tho curd ini cheese, but
the curdi has beau thorousghly cooked;

the digestive pumîicipie of remnet bas becit
it'otduved te Chîange its nauîre, allai, last,

it, is putL under gricat preg8îure, anîd titan
ba>iîmged aîid pl.ilîteti wtitiî greasi', toe x-

chatde titu (tir. ];ut wAitil tui ui5L'O1s ssî.st-
ter ini the butter ic.l i8 euî. autt llztv-
iug hal glu ehîeck pat laponi if, laer tilu
gaites whici i. wvihl deveo> eeokad outf,
tiae sait lails tu correct if., aîîd tits butter iei
8eemi ol-iluvor.,r.mcaîdisty orik.

Se goud ail autiîorîty tas P'rof. Johin
Vroeicker sulys of emîseino Il timat ieji ex-
postul, i. iîuiergoei IernîestAtioîî, %viiiei
cauases a partial brckin u of ilu fats o£
butter, ani res4olvea thui isîto tiieir ccii.
stituents-the jicids, andi thjese give rail-
cidity but wiliti uiik isfci-
(lei], thie castine becosies lu part isoaluble,

-and tihe deconipesition ii longer iii tak-
itîg iltteie." And, agaiî, Il tu keeîiti-of
the butter is attributed te execlusionu of
the ciiin raisinî tha butter by3 washin.g
%villa fresiî watur, sevenil tildes retpeategi,
andl tiien i orkinog out the surplus nîeist-
lIre, livin.g iirst te scaing curai or case-
sloe to rentier its ines iatemf., and otf
alore slow decoinposition, as ini the case
of scauied creaîn, anîd scond to thoroîîgli
wasiis of butfter froent r-ipa creausi, as dts
relit rcaisoîs fer butttr ke-epui-g well, but
dons net mntion Sait oluce as tire chiu-f
agent iii îuakinug a loig-koeping- butter.

If. ir. îot 1ils purpose ta deciara against
saiting butter, for iii a seconduury place
sait bas its aises iîî buf.fer-niakimg ; but to

f.rv to showr tiait good, lonig.keupin- but-
tr is despeîidont uaoi soînetiing elso tillit
sait to give it staiyisig quantities. Salt
inay for a tirni disgruise imnperfections iii
butter, but betweeti a sait tastu jud ui
geuiiîie butter flavor reis ai %vide pmif;
%visite lie wvho depends lipoli Salt te brid-a
over tute pvriod bef.wecti inanuflîcture and
ceeîwuunpttion, xviii Orteil hiîd liîisef widî
%)nt short Connecctionîs.

Tiat Vtera is ne sf.idai-uj for tie ili-i
forin saitimug of butter, anud ailt degrees of
saltncsm are cahlcd fer by the constiuer,
proves tit timere is a grelit miesiîsd l'or
Sait i;î butter frotta thc edîîcatien or hala-
it, rutiler titanî frout the reai iicdr. il% thu
preservatieu or'tie tablîe fait. t'latter wîay
ileed Sait te soute axtemît te abýsorb sur-
îîlu!$ inoisituret, -. (lai tîayilîap- Il pickieu ', (aU
ii the case of beef anda purk) tie tuent-

brumtionsa imatter txat if. is assci-ted exists iii
tue Inîiik ; but if the creaini is chutriii-d
wieî Il ripao," sot, salir, and before tba

tacids bave eotaîneiiccd their work tipoti
the fatty oils, and thlt butter is thsorouglu-
iy wasicdl front its stigar and caseous naint-
ter, the agcîucy of sait te ktup the pro-
duct ivili becoîne less to bc. reiied tapota-
and fenlid wvaîsiti-aud the consumler
Isorm ofteil dc'igbtcd with a cîcaï, plue
buttter, lu contnust te a butter kejit ivitii
sait, but adorous wvith butyric acid.

[J. o.)1 l'egteru Reserre, O.
-Cou a&1y <?clle»î«ca.

451


