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bolow medium size, four years old in
Junuary, and weighs about 750 pmunds.
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Ters., \Wro. THurs,
Juse 10, Josg 11, Juse 12
LIS, LDy, LEs.
Oats, Crushed........ 21 21 22
Linsced cakemeal,... 10 9 8
Ieas meal . 11} 8} 15
. b 5 5

5,
M. O Wr,
Hrxry E. ALVORD, per W,
[There are two or threa obvious typo-
graphica errors in the figuresas published
in the Jersey Bulletin, which we have
corrected.  There is still one discrepancy
that we cannot explain, viz., that 10 lbs
12 oz added to 12 lbs, 11 oz of un-
salted butter make only 21 Jbs. 73 oz )

WY BUTTER IS SALTED.

———

If the question, “ \Vhy is butter sulted ?”’
were asked of a considerable number of
persous, the most probable reply would be,
“ Oh, o keep it 7” or, *“ Because every one

*vclso does” But that every one does salt
butter, and the butter does ned keep,
together with another fact, that the poor-
vt butter is always abundantly saited,
seem to point to a conclusion that salt-
ing buatter does not have nearly so much
to do with its keeping yualities, as does
understanding some of the conditions
that influence the iecping qualities far
more than thesalt, Qccasionully we find

s butter-maker who can make a butter go
fing, nmul salt it so oxactly, that it will
stemdily improve in flavor as the months
aud years voll on ; but the averge maker,
salt or no salt, i3 foreed, by the rapidly
changing character of his compound of
hutter fats and salt, to find n market ad
sell fresh-mado butter. 1t would seem if
sall were a preservative of butter, that all
the lessons that are published in the
County UENTLEMAN could better be said
in one word—salt. But the oxpericnce
of all makers is that there ave comlitions
of age, temperature and practices of chur-
ing to be firsttaken note of, befurethesalt-
ing stago is renched, or elso a butter will
result that no age will ripen, or to which
time will wdd no more delicate and ex-
quisite aromn,

Occasionally one hears of » ease whero
butter was kept fo- a long time, and
without loss of flavor; but that it gath.
ered now flavors, or wns increased in
warket value, excites our curlosity.  Dut
when one does find butter of considera.
ble nge of good flavor, it will always
be found that it was most shilitully made
of the best waterials, and kept at a very
lo'v, unitorm temperature, and thorvughly
excluded from the air; and that salt
played second part in its keeping, is
ovidenced by the usunlly well made but-
ter, well salted, but by negleeting to keep
at o low temperaturo, and projected from
the air, it spoile? within a few days.

Butter ie essentially ‘an anifual oil,—
its principal parts being stearin and pal
mutin, the same as the tallow of the kid-
neys ; but, in addition, it does contain
liguid futs, peculiar to it, and giving but-
ter its distinetive characteristic.  That
theso liquid oils, minute in amouuts, are
liable to quicker decomposition than the
other fats composing the main part of the
butter, we have no divect proof ; but as,
in the case of the Danish exhibit of un-
salted butter ut the Centenninl, made
three years before, we may conclude that
the different elements of butter ure equally
goo'l keepers.

Then we must look to some other cause
for butter not keeping, and for somo rea-
son why salt is not & preservative agent.
In the usual store butler, we find the
butter charged with abundant traces of
buttermilk, and the result is, that the
butter soon becomes maneid, unless it is
kept at a tempeeature so low as to wholly
arrest any chemical chaunges that would
otherwise take place. Buitermilk contains
solid matter, the largest part of which is
caseine or choesy matter, together with
wilk sugar aud the like, Cascine will
soon begin-to fecment, if left in its natu-
ral state, unless the agency of heat is in-
troduced to * cuok ” it—and all the soon-
cr if the butter is made from acid cream.
It is true woe salt the curd in cheese, but
the curd has been thoroughly cooked ;

the digestive principle of rennet has been
introduced to chunge its nature, and, last,
it i3 put under great pressure, und then
bandaged and painted with grease, to ox-
clude the air.  Buat with the caseous mat.
ter in the butter it is diftevent, and hav.
ing hul no check put upon it, nor the
wases which it will develop cooked ou,
the salt fuils to correct it, and the butter is
soon oft-flavor, rancid,and lastly worthless,

So good an authority ns Prof. John
Voelcker says of cuseine * that when ex-
pused it undergoes fermentation, which
causesa partind breaking up of the fits of
butter, and resolves them into their con-
stituents—the acids, and these give ran-
cidity * * *  but when itk isscal-
ded, the caseino becomes in part insuluble,
and the decompusition is longer in tak-
ing place.”  Aud, again, * the keeping of
the butter is attributed to exclusion of
the cuscine from tha butter by washing
with fresh water, several tines repeated,
and then working out the surplus moist-
ure,” giving first to scalding curd or case-
ine to render its uctions Jatent, and of
more slow decomposition, as in the case
of sealded cream, and second to thoreugh
washing of butter from vipe cream, as the
real reasons for buiter keeping well, but
does not mention sult once as tha chief
agent in making a long-keeping butter,

It is not my purposs to deciare against
salting butter, for in a secondary place
salt b its uses in butter-making ; but to
try to show that good, long-keeping but-
ter is dependont upen something olse than
salt to give it staying quantities. Sait
may for a timo disguise tinperfections in
butter, but between a sult tasto and o
gonuino butter flavor there is a wide gulf';
while he who depends upon salt to bridge
over the period between manufacture and
consumption, will often find himself with-
out short connections.

That there is no standani for the uui-
form salting of butter, and all degrees of
saltness are cailed for by the consumer,
proves that thero is a great demaml for
salt in butter from the cdueation of hab-
it, rather than from the real needs in the
preservation of the table fat.  Butter may
need salt tv some extent to absorb sur-
plus woisture, wud mayhap “pickle” (as
in the case of beef and pork) the mem-
branous wmatter that it isasserted existsin
tho milk ; but if the cream is churued
when “ripe,” uot sour, and before the
acids have commenced their work upon
the fatty oils, and the butter is thorough-
ly washed from its sugar and caseous mat-
ter, the agency of salt to keep the pro-
duct will become less to be relied vpon—
and found wanting—and the consumer
more often delighted with a clear, pwme
butter, in contrast to a butter kept with
salt, but odorous with butyric acid.

0. 6]  Western Reserve, O.
—Country Gentleman.



