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The Best Depth of Milk for Cream.

Sxperiments made to ascertain the hest depth for setting
milk for cream, gave the following results« A lactometer
of theusual width, 103 inches high, gave 12 degrees of eream,
A glass vessel 23 inches wide with 33 inches depth of
milk gave 3} degrees of cream.  Another vessel of glass
with 2 inches depth of milk, and 103 mches wide, yielded
not quite 2 degrees of ercam.  The mulk was not amixtare,
but all from the saune cow, and stood 36 hours.  This would
warrant the opinion that cream is not cast up n greater
quantity when not placed in very shallow vessels. The
cream wag carefully taker off the two latter vessels, and
the skimmed mlk put into a lactometer; that from the
witest vessel gave two degrees of eream, and that from the
second in width, about half a degree. A thermometer,
placed near the vessels, ranged from 2 little above 477 to
nearly 50° the whole time.

A Handy Cream-Gauge.

Mr. Douglas, of Vermont, suggests a plan for testing the
yuanuty of cream to a given quantity of unlk, which 1 at
once simple ¢ «l convenient.  He takes one of the commen
pails or cans used in the deep setting or pool system, and
has the unman cut out a slot, wserting i ats place a strp
of glass.  These pails or cans, it i, perhaps, needless to
sad, are twanty inches deep by aghtindhies m dameter
A strip of glass six or eight inches long, and twa or thre
inches wide, will be sufficient. i grooves are made i the
tin, and the glass inserted with white lead or some other
cement, 50 as to be water-tight —leaving no places for the
milk to accumulate, and so that it may be readily cleaned
—the vessel is now ready for marking, The graduation
should be marked on the tin, alungside of the str p of Jlass,

50 as to show the Kcrccnt:xgc of cream for a given quantity
of milk. The milk being placed in the can up to a given

mark, is then set aside m the pool, for the cream o nise. |

\When all the crean 13 up $ 1zt will rise, the division be-
tiveen 1t and the nulh cain e sian through the glass, ang
of course the percentage Wil be casly roal Wir q the
graduation marks on the tin alang the side of the glass

Salt for Dairy Cows.

Trobably there are few thingsamong the many unsettled
problems of agricultural science, upon which so much
diveraity of opinton exists, as upon the subject of salting
cattle.  Long-contmnued cxpermments un the ctledts ot
feedmg salt, the nght quantity, the tunc and
to givoat, ar: urgently needed. W look to vue Untaniv
School of Agriculture, to estabhsh sometlung detimite on
tiis point when the mstitution 1s farrly ander way.  Mean-
while, we must be contented with the individual expen-
cnce of farmers, on this as on other pumnts, A curres.
pondent of the Western Rural, who has been a dwiryman

trom tus jouth up, furmishes his quota of mlvrmation.
Will sumne of our Canadian fanucrs supplament it* e
wintered twenty cows one season without salt for about
four mouths.  They did well us to tlesh, but a majority of

the manner ]

now advocate; that of feeding in small quantities and
often. 1feced every third day, not more than a table-
spoonful each, always i the barn, that each may have her
share, and 1t nuver icsscns the next flow of milk, but in.
creases it, and satisfies the appetite also.

It i3 a little more labor to ?ccd in this way than to puta
half bushel in the tub every few days, but when the neigh-
bors who meet you at the factory each mornmng hegm to
inguire, *“How much behind am 1 to.day?” it shows that
close attention to details will tell,

More about Cheeso-Making on & Small Scale,

In last month's issue the CaNapA FARMER gave dirce-
tions for the making of cheese on a small seale.  The sub.
Jomed, from the Massachusctts Ploughman, will supplement
1t excellently, being more 1n detaxl on several ponts upon
which we touched but hghtly:

It1s mnportant that rennet enough should be prepared
at once for the whole season, in order to secure as great a
unifornnty m strength as possible.  The object should be
to produee a prompt, complete, and firm or compact co-
agulation of all the cheesy matter.  ‘To obtain a good
quahity of rennet that will effeet this, the animal should
be m perfeet health, and the stomach should he emptied
of its contents, salted and dried without any seraping or
nnsing, and kept in a dry place for one year, when it is fit
for use, butif it is allowed to accumulate dampness, it will
lose its strength.  In Cheshire, so celebrated for its supe-
rior cheese, the contents of the stomach are frequently
salted by themselves, and after being a short time exposed
to the air, are it for use; while the well-known and highly
esteented Limburg cheese is mostly made with rennet pre-
pared as in Ayrshire, the cund being left in the stomach,
and both dried together. The general opinion is that
rcxmct.l ina usually prepared, 1s not fit to use till nearly a

cear old.

’ Pulaps the plan of making a liguid rennct from new
and fresh stomachs, and keeping it in bottles corked tight
tilllwautcd for use, would tend still further to secure tLl‘xis
end.

I'he use of annatto to color the cheese artificially 1s some-
what common i this country, though probably not so
much soas in many other countries.  Anuatto, or annotto,
is made from the red pulp of the seeds of an evergreen tree
of the same name, found in the West Indies and in
Braal, by brusing and obtaimng a preaypitate. A vanety
13 made i Cayenne, which comes into the market in cakes
of two or three pounds. 1t is bright yellow, rather soft to
the touch, but of considerable solidity. I'he quantity used
{18 rarely more than an ounce to one hundred pounds, and
y the etlect is sumply to gve the high wlonng so common to

the Gloucester amd Chesture chiceses, and to many made
in thag country.  This artificial coloring is continued from
an idle prejudice, somewhat troublesome to the dairyman,
eapensive to the consumer, tnd adding nothing to the
| taste or tlavor of the artizle.  The annatto atself 18 so um-
vaisally and so largddy adulterated, often Ly puisunous
substances, such as Jead and mercury, that the practice of
using it by the cheese maker, and of requiring the high
j cvloring by the consumer, night well be discontinued. The
wonnnon tode of application 18 to dissolve it 1n ot milk
and add at the time of putting in the rennet. It may be
put upon the outside in the manner of paint.

The cheese tub should be so graduated that it may be
correctly known what quantity of milk 1s used. Tinsis
requasite, in order that the proper pm{:ortwns, both of
uoloring matter and rennet, may be used.  The tempera-
ture should be ascertained by the thermometer
fence
{ grees, the best temperature at which to run the milk will
y e ughty four degrees, but, as the temperature of the

dairy at different times of the year will be found to vary
above or helow seventy degrees, the temperature of the
nalk must be proportionally regulated by the simple ad-

Experi-

the calves dropped that spring never got a full breath ot jddttion of cold water, to lower it; but to increase the tem-
air mto thar lungs, baving an largunat or swilliag | perature, hieat the milk in the usual manuer, although itis

around the glottisg that prevented hreathing  Thisox
periment satisfied I that it was hest to fevd salt
was the universal practice, continues the correspondent,
when I was a boy, to salt cattle, occasonally dropping m
hand{uls about the field, letting each auimal do the hest
she could toward getting her share.  Olservation led to a
chiange in practice, and the other extreme followed. A tub
or kettle was placed in the fickd or yard, and salt kept

I

ahealutely necessary to avoid heating it beyond ane hun-
dred and twenty degrees,

After having brought the milk to the required temper-
ature, and :uhﬁ:d the colormng, for cvery quarter hundred-
weight of cheese mix one point of new sour whey with the
requisite proportion of rennet; and, having arnived at the
formation of a good curd, which will be thc invariable
result of a atrict adliesion to the foregoing 1ules, let itbe

theram, the cattle having free access therete, and tiusearctully cut ap with threc-bladed knives, as fine as pos.

kl:m 1s stifl advocated and practised to
My expenience and observations have continced me that
th:s 13 not the most profitable way. I have known cows,
under the management of the most carcful, to be entirely
dricd i their itk and sick for days by getting too mach
salt, probably by drnking brine trom thesalt tub,  There
arc usually some caws in avery dairy that wall cat more
than s good for thar health, and thescare kept continually
under tﬁc influence of a cathartic which is destructive to
the greatest flow of milk.

I took 10 ncasuring each cow her mess of salt, fecding
n the barn. Some would cat 1t as greedily as meal :mﬁ

not be satisfied ; others would lak o httle and want no,

more, but the amount of nulk sent to the factory the next
day would be below the average. The second and third
days would be above the average.  Tlis unsteadimess m
the yield led me o try the plan which I have adopted and

a ]:tr'?’c catent,
L]

sible; then dip off half the whey, and heat a portion of it
+ to the temperature of nincty-five degrees, and return it to
i the whey and cunds, then, after stirring it for five minutes,
iallow the cund to mink, and as quickly as posuible dip off
(the whey,  Havwg done thiy, peess tho curd by placin
on it a lward weghted with from three to five fifty - unﬁ
weights, which will gradually and effectually press the re.
matder of the whey out,

To Cunk Sty MILRERS.—A correspondent of the Indi-
ana Farmer vclates the cure of a selémilker by smearing
tthe tear with a compound composed of grafting wax
(softenied by the addstion of a hittle lard) and cayenne
pqlvpct. The teaty, of course, have to be cleaned before
walking, Llut & couple of weeks he found the habit so
clfcctually Lroken as to render further applications un.
necessary.

proves that when the dairy has been at seventy de- §

Profits from Dairying.

For the benefit of farmers in neighborhoods where it is
proposed to establish cheese factories fur next season, it
may be well to gave some general statements as to what
may be expected. Annual receipts of from $50 to $100 per
cow aro reported, and truthfully, by some dairymen, lnt
such returns as this aie not to be expected by farmers
generally, cspecially at the first. The following is probably
a fair average, for average cows, on COINMON OF POOT Zrass,
and with only ondinary “care during winter,  ‘The cheese
factory should be kept m operation at least six months,
say from May 1, to Oct. 31,—or say 180 days. During
this time the cow should give 3,000 punmls of milk, making
300 pounds “of cheese,  For thna mulk the farmer will ro-
cave from $27 to X30.  During three months more the cow
will give say 1,000 pounds of mulk —making from thirty to
thirty-five pounds of butter—worth from $6 to S10.

Much better than this is done by many : but the receipts
of many fall considerably below these figures,— Western
Farmer,

THE MANCFACTURE of butter and cheese in 1840 was re-
presented by 202,410,4{0 pounds, in 1870 by 677,018,095
pounuds,

A CorresroNpENT of the Country Gentleman states that
thirty cows yielded 94,525 quarts of milk in a year—3,150
quarts per cow—G0 quarts per week for each cow—or
8.57 quarts per day. The greatest monthly yield wasin
May—9,946 quarts from the thirty.

To Avoip Grrasy Burrer.—l. B. Arnold says:—
“Churn with pressure instead of friction.—The dash churn
brings butter by pressure, and makes better butter than
most other kinds of churns for that reason.  Butter should
also be worked by pressure mstead of friction.  The ladle
or worher shoulx{ not be drawn across the butter, but
pressed down nupon it.”

AVERAGE FLED orF Cows.—~At a meeting of milk pro-
ducers in Massachusetts some time since. a Mr. Wetherell
stated that cows upon an average need forty-five pounds of
hay per day or its equivalent whilst giving milk. That
large cows produce more milk for the amount of feed given
than small ones. That scrub cows will give annually 1,400
quarts of milk, whilst the Holstein and some other breeds
will produce 4,000.  All cows should be kept clean, as well
as their surroundings. In producing winter milk, cows
without grain will do nothng.

Coal O1L LaMrs Ingvriovs 1o Mink.—One of onr dary-
ymen, whose butter has a high reputation wm this market,
wiorms us there had Lattely bevt sotse complauant aliout at,
the cause of which he fur a tine was unalle to discover,
but finally traced it to the fumes of a coal il lamp used in
hghtimg the milk room. Ii shows (if such a word 18 pro-
per), the extreme sensitiveness of nulk to the least -
arity i the alinosplivre, audits tajad puscr of absorption,
The difliculty was cntirely removed by putting in 2 tin
ventilating tube, leading from the top of the chimnney to
the outside of the root. The butier was not afterward
complasnied of. —FPravtead Fusmer.

Wiite Srreks 18 Burrer.—l. B, Arnold says that
white spechs veeur from sovuaal causes. The first causo
he notes is the result of coagnlation of the milk remaining
in the cream by a minute germ  Any cause that ripens
milk rapdly will produce the germ. When the germ
grows, a little winte speck 15 formed.  Then a hittle gas
is generated and the prowess continucs throughout the
mass 1 the milk is feveriah, this process isapt to proceed
{rapidly, and the specks will gather on the top. Other
specks come from dried cream.  Qther are produced
l?' the action of hght. He had tried two »oas
of the same milk, and had one flecky and the other not.
One pan stood in the light, and this develaped the tleck.
The other stood in the shade, and had no slecks.  Sealding
{heating to 130 degrees, he detined to be **scalding”) the
mlk will kill the germs and conscquently prevent flecks.
A milk room shoulil be just hight enougl so that one can
read a newspaper, after being in the rvom ten or fifteen
minutes.

Errect oF O11.-Mzar cro¥ Briten. - Toacorrespondent
who enquired if hnsced meal fed to cows will have an
cficct on the butter, the Live Stock Journal replics that it
will, but the effect wall be buctival, generally, when fed
in winter. The flavor of all butter 1s derived from the
food. When the cow has a variety of grasses, such as
white and red clover, and the sweet-scented varicties of
old pastures, the butter has, whien well made, a finc aro-
matic flavor.  If you feed upon one kand of hay in winter,
your hutter w:l nut hatc 0 fine aflavor as when fed upon
A greater varicty,  Add oilaneal, and the flavor will.he
improved ; a(!d to these carrots and cornaneal, and a atill
finer flavor will result. There is nothing ahout oil-meal to
injure the keeping qualitics of butter; unless fed in too
large quantity, when it would affect the health of the cow,
being too laxative to be used as a principal food. Not
more than 2 to 4 pounds should be fed to a cow per day,
and that is better given with coarse fodder.  Oil-meal,
given in small quantity, say one quart per day, will have
an excellent effect upon the health of thecow, quality and-
quantity of butter.




