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to yield an unusual quantity both of casein and as is here naned, for when incipient putrefaction
ivate' fluid, which could only be separated by has once commenced, il cannot be arrested by
Meltiiigr thie butter. ordinary means, and is corsequently imparted to

It i a commnon opinion in some districts tiat the mlinute luantity of casein remauiiiig in the

by adding lot water to the ch' ru, more tutter is butter, and is never wliolly extractu'd ; 2uen but-

obtaiied thain b'y using cold water. Expcriinetits ter speedily becomes raneid, even in wiuter, not-

m.ade for tie cxpress purjiose did iot show that .withhtandoi he low temperature of that s"ason

the neigit iireased very inuehl, and it vas ai- is unfavourable to the promutiot of putrefactive

ieiiled vilh a perceptible deterioration in quai- eha ges.
lity, ±iviiir it gcnerally the appearance of over- The reason why sweet cream requires less

cl'urnin. u eurmiug than cream and milk nixtd, arises fram

'ie retilts of the experinents above detailed tiie uir unsaice that iii crean alone the absurp-
lire,- lion of o'ygen, whieh takes place at eveiy agita-

aion, is ditruseti throughout a much -smaller quan-
1-t. That the addition ol -ome cold vater, dur- tity of liquid, the lactic ad foi ned is consequen tly

ing churum. facilitates the process, or the sepa- nuch moie concentrated, and acts vith greater
ratiui oft ie boiter, especially when the ereAm is erergy on the outer coating of the butter globules;

li k, an1d the weather lot. butter, therefore, comes more quiekly. it must
2nd. T!hit ciean alone is more easily churied be observed that, hiowever sweet the eieam inay

than a mixtuie of creain and iiik. be, when placed in the churn, butter is never

3rd. Tlat butter produced froim. sweet cream formed until after the fcrmation of lactie acid.

bas tie finest ' -vour wheni fresli, and appears Iin making butter, sweet cream is a relative,
to temaii the Iongest p'riod without becomini rather ilan an absolute term, for in fact acecency

cancid. commences within a few honrs afterthe nulk has
4anci1. .ha srle r ,o h eosi been set to stand. In endeavouiring to obtain
4thi. Thîat scalded cream, or the Devonshire butter froum sweet milk alone, the labor îequired

methîod, yields the larnzst quantity of butter ; but to form the butter is excessive, for- in this instance
if iiiteinded Io be salted is mu.,t liab!e to acquire a the qnantity of oxygen tliat can be absorbed
ianid tlavonr by keeping. througi the influence of agitation is proportionally

5ih. That cliuriing the milk and crearm to- decreasel in the ratio of tne increased quantity
gel!- .r, alfer thiey have become slightly acid, is of liqiid thtroughout u hich the butter is ditfised
the riost enoiiouuîcal process for districts wlere ;viilst, at the saine time, a laruer amnîîît of oxy-
buiternilk van bie sold ; whilst at the same lime j gen is required in order to couvert a poition of the
it yields a laige amount of excellent butter. suzar of mil k into alcohol, and ultimately imnto

Mr. Rowlanîdson fartier observes, that milr i lactic acid. But in a elosed churn a long lime
coin pmei of ca-eiiî, buter, siar, water, ami a elapsis before these changes take place ; cotse-
compe of inbuer, saril wiater aoben a iquen tly, we need tiot be sui pried to tind that Dr.

s ated thnnt of io r of ; ti ha lo es of Train and others failed to obtain butter fir '1
sed t t coveriMg of the fatty lobu weet milk aloie; yet on one occasion the ex-
the mk s oved by acetic or htaie acid ; see- periment vas t ied in Carlow, butter was obtaiined
ing thi, it i, easy to conceive that crean or milk, from new mdk under the inspection f the writer,
a liti aceeent. u ii giiee" % the butter wtth iess but it took upvards of five iours to produce it,labo iii chiuiig tihan ; heit he muk ci eau s and the botter was of inferior quality, laviig alVoi of aci liy. Milk like the joice of fruits, snehi Ithe characteristics of oveichurned butter. The
as the grape, apple, peau, &c., conitains the prmn- rea«on why it is found requisite in practice to
ci pal inttents requi:,ite for the vinous fermien-chninilk and creain nixed at a higher teiper-tation, viz., silgar, and a prote.in compound- atue has a maîked influence in prmoig che-
solible a!tumni!-the latter liable Io enter into mica~api elatîgs ~'heî e.pOsd tohieiuiltieiceoh cliauigres. Reasouîs hiave alieady been as-rapifl changes whlen exposed to the influence of,'sge h h atcaifredi ikaoe
ti o'ýYgeuu of tihe atmospliere ; by -wîii nieans Siguien wvliy tue actie acid, forined, in unilk alune,

it be n ofhs topverted h rit ; a n byi wh ich m as must be in a mucli more diluted form than thiat
the popersy of s iii the iset wistace, has which will be found in crean slightly acescent;

S r wly, in order to compensate for this, a higher tem-vertmg te sugar of the milk mto alchol, whih perat ure ani longer time is required to produce
latter, by fw. ilier oxidation, is coivested inito lactie ih e desired effect.icid, the lactic acid acting upon the coating of
the fatty --lobules as previou-ly noticed. Tlhis The pieceding phenomena are iii strict accord-
action iivariably takes place during warm wea- ance u ith the character of the clurî used in the
ther, lte origial fermenîtative actioti beinig somte- various di:tricts wheîe the lacteal Irunuets of the
vlhat thiat of the mode of biewiiig beer cow are churned in different forms. Almost in-

it a low temperature, as p-aetised in Bavairia.- variably, certaiily over the most exteinded area,
Dr. Lyon Playfair has, however, stated that in the common barrel churn is used in itose districts
wiiter a different action takes place-namely, wiere cream is churned a!one. By the barrel
tbat duriig cold weather the temperiture is iot churn a large quantity of butter may be made
iullicienitly elevaied to cause vinous fermentation, from creari, witlh a moderate degree of rapi<tîty,
,nd that thte action of the oxygen, in the first in- and at a comparatively sliglht expenditure of la-
itance, at this season, is co'fiiied to the casein, bour, particularly as cream, vhien put ino the
n oter words, the putrefactive ferrneintation chuirni, is almost invariably in some degree aces-

tÜkes Place It is impossible, therefore, to make cent, generally enaough so for the purpose of cb-
good butter from milk undergoing such a change 1 taining the.botter without requiring to be further


