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as we have observed, upon one singular
feature in these milking trials. ‘I'hese
trials lasted through two days and the
<hampiann Shorthorn cow gave in the

we have mottles and we
Now for

the butter
LKuow not wheice they came.
a cure and I am done. My plan is to

with all the care possible In worklng'lmprosslon that in so doing he wus

pleasing his customers. At any nate,
e was not teylng to lncrease his pro-
fits by Increasing the amount of milk,

two morning milkings 50.8 pounds of rfasten a ploce of stralner cloth over 'and it was not suggested that there was
milk containing 4 per cent of fat and  tte ond of the eream spout nand stmln|;my more water added than was required
4.5 per cent of solids not fat, whereas | tham out. “Theore will not be probably | to cause the admixture of the drug and

the two evenings’ milk had G.4 per cent
fat and 9.2 per cent of other solids.
There was a similar though less wide
variation in the milk of the first Jersey
vacepting  that  there was o slight
teerease In the amount of milk,
“Ioard.”

MOTTLES IN BUTTER.
SOME NEW IDEAS AS TO THEIR
CAUSE AND PREVENTION

Mr. B, T, Quigly, of Philadelphia,
whom the “Creamery Journal” introdu-
¢es  to its readers as an *‘old butter
maker” writes to that paper about
“Mottles” as follows :

This is a subject which has Dbeen
discussed at great length, and many
reasons given why butter is mottled. I
bave given the subject consideradle
thought "and study in the past fifteen
years, and I think I have discovered n
cause which has bheen overlooked by
most writers on the subject, especinlly
with butter wade from separated cream.

Back in the old days of gathored cream
butter, the creamn on the very hottest
days came into the factory with churn-
€d butter on the top of each can. Now
the buttermaker had to strain that
cream in order to separate it from the
Ixrticles of butter or he would have
white spechs or 1uttles 1 Lis butter.

‘The reason for it was that the butter
on the top of the cans was churned by
agitation at a lugh tempurature, say
from S to 1Wo, and of course it would
coine white, as all buttenunhers know
that a “scalded churning” (that s
Latter cliurned at a bLigh tanperature)
will lose wmost of its naiural coior, wnd
all butter makers hnow aiso that parti-
cles of butter already churned in cream
will not take the artificial color at the
time of churnlog If such particles are
allowed to remain, hence we have ome
source of mottles.

Now cvery chieesemaker will tell you
that once the cream ruses on midk 1
i8 2 hard matter to force that cream
back into the milk agan, so as to work
it all iato the cheese. You will see a
cheese maker quite often while waiting
for the last load of milk to come, in
the morning, take a dipper or rake anu
thoroughly mix the mik in the vat. He
is keeping down the aream untl the v
& “set.*

The dairyman iu heelung lis night's
milk so as to hring it to the factory in

the morning, must coul it, consequently
thie cream w.ll nuse more or less during
the night, and in passivg tirough the
separator these globules of butter fat, |
Which were ralsed through the mght,
Wil separate noie readdy than  the
rst unless the nulk s well  mined
1 fur. sepaiating. My expenence 1s
that these globules Lelng hold so long
in the how) will Le deliered by sume
$tparaturs Into the cream wvat ian gra-
rmar furm or churned state, very smati
ta be sure, Lut under a glass can be
sren readlls, or even by the naked eye,
as perfectly formed as coming from
the churn.

Now In running this milk through
tte separator these globuliss of butter

more than frow one-haif to one pound
fn a whole skimming yet they wih
spread over a large territory and knock
a cent a pound oftf a dozen tubs ot
butter, besides causing trouble between
the creamery man and the cominlssion
marchant, I think the better plan s
to strain the creaun from the separator
instead of into the churn as they are so
small they will pas through the churn
sieve. There are other causes for mot-
tles but most makers know how to deal
with them.

MILE PRESERVATIVES ABROOD.

The following leading editorial from
the Mark-Lane Express agrees  with
¢pinions more than once expressed in
these columns, and is interesting as
showing how the matter is regarded in
England :

the milk. It was simply a case of add-
ing a preservative to the milk. Of late
it has becoine the fashion to wse preser-
vatives in the milk trade, and probably
tl.ose which are most popular are pre-
pamttions of boracle acld. It Is adlffiendt
te understand why this should be sv,
for as long as milk Is good it will keop
{1: vessels which are perfectly clean
and sweet for at least twenty-four hours
and If it can be made to koep lomger—
which ought not to be required—it is at
the expanse of axdding some drug which
may do more harm than good. In this
cuse the magistrates evidently took this
view, for they inflicted a peunalty of
£1 and costs—which amounted to £1
10s. Gd. '
When we come to look into the cvi-
dence  which  was given before the
Lnfield Bench, the point which i3 most
striking is that a medieal authority
stated that the amount of boracic acid
which can with safoty be given to a
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As shown at the Toronto Industrial Exhibition, 1896. The properly of Wm. Builer & Sons,
Dercham Centre, Ont.

A decision of the Enfield magistrates
seets to have been strangely ignored by
the press, and its importance has cer-
tainly wnot Deen appreciated as it
deserved to be. The matter is well
worth the attention  of all ndlk pro-
dacers as wall as milk dealers. First,
to deal with the facts. It appears that
an Enfield milk deaier was summoned
uuder the Food and Drugs Adulterution
Aot fur selling wmilk as an articie of food
waen it contalned a mixture of boracle
acid and water, which, it was alleged,
was njurlvus to health. The local

l:wal)st certified that the milk In ques

tiun contained In each pint sume thirty
gralns of voracic acid, and ten per cent,
of added water. It Is smmpontant to
uotice that this case was not one of the
common kind of trylog to add to the
lalk of the milk by means of added
watcr, with a sview  to jaurease the

<lild in twenty-four hours is ten gmins.
A larger quantity, it was stated would
be injurious to health. The analyst In
this case showed that there were thirty
grains per pint. This means that if a
cluld tvok a pist a day—which is pro-
laldy much less than the average cbild
wil take—it would bave to imbibe
three umes as much of the drug as is
safe for health. Yhis, of course, is a
serlous atter. It means that, how-
ever much the dealer may have believed
ihat he was imp.oving his milk and
assisiing his customers, he was also
gwing them a mixture which would in
all probability prove injurious to those
who consumed it. KFrom the legal point
of view, the decision was undoubtedly
«otrect.  The so-called nmilk was not
milk ; it was milk plus water and boma-
cic acld. The purchaser asked for milk,

jond doubtess belteved that it was milk
Yave been formied at o gl wanperature  Profit to be made. On the cuntmary, it that he recetved. The terms of the Act

which will almost entircly destroy the |is quite clear that the dealer was only {are plain and explieit. It says (Sce. 3)

matural color, and as we kuow

thoy , Ur3ing to lnwrease the heeparg qualities, that

“No person shall mix ¢ ¢ ¢ ¢

W not take the artifical color, hcuce’of his 1ilk, and that he was under the any article of food with any sngre-
(]

dient or materlad so as to render the ar-
ticle injurlous to licalth.” Further, (it Is
uitdle an offence not to sell an artlcle
of the “nature, substance, and quality™
demanded, It will, therefore, be readily
seen that the case above referred to is
mactically a double oftence. The net
result, therefore, Is that it is a dange-
rous thing to use presorvatives at all,
and that It can never be safe so to do
unless it can be cleanly shown that what
fs used I3 not in any way njurlous to
health. Under ordinary clrcumstances
it ought not to be necessary to use
drugs {n this way, and as long as the
farmer produces the genuine article,
and delivers it in a cleaniy and undiuted
manner, he has nothing to fear. When
he cannot, he had better let that branch
of his ealing nlone.
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THE MARING OF BUTTER.

Milk — Skimming — Ripening cream
churning—Making up and work-
ing. )

In the nstking of huster a few things
e merEsswy noonder o produce an,
article of the finest qulity. 1o begin
with, you must have the right kind of
waw muterial to work with. Cows that
test much less than 4 per cent of butter
fat should be diseanled for a butter
dairy, as ich milk will always give o
firmer textuve amd a higher flavored
puticle sthax poor milk, ot conli-
Lions being cqual.

SEPARATION OI* THE MILK

Artor you hawve serund the righi kiwl
«i milk, the next thing to consider wit
e liow to soparmtte the cream froo it,
There are seveal methods in wsd amnoing
dairymen, but parlaps the Lest and
most ceonomicil of all is by ths contri
fugal sepmndor proo:ss, as, wih rizit
manageneent. it will dways do its wwk
well in all Kinds of weather it stauds
at the head of all others 1n this res
pect. It s advisable to skim  thiek
«ream for two reasons ;. it will coukuin
s mscin amd wul a'soe ocevpy less
time i churning. The cnam, af.a
skiming, should be well aerated awmd
cooled down to at least 300 as scon as
Jessible, Tis is unportant. Do not
add either ice or culd water to the cream
while warming (mipawmning ?) as it is al-
most sure to injure tho flavor

RIPENING THE CREAM

The next proeess to be gone througn
is the ripening of the cream. Tuls is
certainly the most important point as
uow Is the time to secure the fine flavor,
Sone gool buttea makers use what is
termed @ stavtor. The object in this §s
{o hasten the ripening process. This
L) be either some shine nwk pregrged
for the purpose, or svome bufter milk
from the last cliurning will suit as
woll if Kept cool and fresh. This is
added to the cream which has been kept
sweet at the rate of 1 gallon to 10 or 12,
mix thoromghly and set away at a tema-
perature of 60o in sumimer and 6%o in
winter. In from 12 to 15 hours it wil
Liave developed a wmild pleasant ackd, it
will now b: paudy for churnims; it
should have a smooth glossy appear-
rance, and Le about of the consivien.y
of good maple syrup., ’

OITURNING THE CREAM
The oveam is mow redy for churnlug
aixl should be brought to a tempemituve

11) An cssay sent in for the Exbibition
Cuinpetition of 189S,
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