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to yieid an unusual quantity both of casein and
watery fluid, which could only be separated by
meltmy the butter.

It is a common opinion in some districts, that
by adding hot water to the ¢h' rn, more batter is
obtained than by vsing cold water.  Experiments
made for the express purpose did not show that
the weight increased very mach, and 1t was ai-
teuded with a perceptibie deterioration in_quan-
tity, siving it generally the appearance of over-
chiurning,.

The re-ults of the experiments above detailed
are,—

1-t, That the addition of -ome cold water, dur-
ing churmue. facilitates the process, or the sepa-
ration of the butter, especially when the cream is

thick, aud the weather hot.

2nd. That cieam alone is more easily churned
than a mixtwe of crean and miik.

3rd. That butter produced from sweet cream ;
has the finest ?-vour when fresh, and appears
to temain the longest period without becoming |
Tancid.

4t That scalded cream, or the Devonshire |
methad, yields the lara>st quantity of butter 3 but '
il intended 1o be salted is most liable to acquire a
rancid tlavonr by keeping.

as is here named, for when incipient putrefaction
has once commenced, it cannot be arrested by
ordinary means, and is consequently imparted to
the minute quantity of casein remaining in the
butter, and is never wholly exteacted 5 suca but-
ter speedily tecomes rancid, even in winter, not-
withstanding the Jow temperature of thal season
is unfavourable to the promotion of putrefuctive
changes.

The reason why sweet cream requires less
chuming than cream and milk mixed, arises from
tne cir-umstance that in eream alone the absurp-
tion of oxygen, which takes place at every agta-
tion, is diffused throughout a much smaller quan-
tity of liquid, the lactic acid fonned 1s consequently
much moie concentrated, and acts with greater
energy on the outer coating of the bulter globules
butter, therefore, comes more quickly. [t must
be observed that, however sweet the cteam may
be, when placed in the churn, butter is never
formed uniil after the fermation of lactic acid.
In wmaking butter, sweet cream is a relative,
rather than an absolute term, for in fact ace~cency
commeuces within a few hours afterthe milk has
been set to stand. In endeavoaring to obtain
butter from sweet milk alone, the labor 1equired
10 form the butter 1s excessive, for in this instance
the quanmity of oxygeu that can be absorbed
through the influence of axitation is proportionally

5th, That churning the milk and cream to- | decreased in the ratio of tne increased quantity
getl or, alter they have become slightly acid, is jof liquid throughout which the butter is dufused 5
the most economical process for districts where | whilst, at the same time, a larger amount of oxy-
buttermilk can be sold 3 whilst at the same time | gen is required in order to convert a portion of the
it yields a laige amount of excellent butter. i sagar of milk into aleohol, and ultimately into

Mr. Rawlandson furthier observes, that milk is
compused of casein, butter, sugar, water, and a
small amoui:t of inorganic salts 5 1t has also been
stated that the covering of the fuity slobules of
the milk is dissolved by acetic or tatic acid ; see-
ing this, it is easy to concerve that eream or milk,
& little acescent. will ¢ give’ the buiter witir Jess |
labut iu chuiniog than when the midk cieam is |
void ol aci lity.  Milk like the juice of fruits, such
as the grape, apole, pear, &e., contatus the prin-
cipal inziedients requisite for the vinous fermen-
tation, viz., sngar, and a protean compound—

goluble a'bumen—the latter liable to enter into

fapid chanzes when exposed to the influence of |
the oxyuren of the atmosphere; by which means
it becnmes converted into a fermeunt, which has
the property of slowly, in the first instance, con-
yerting the =ugar of the milk wto alcobol, which

Iatter, by forther oxidation, is converted into laciic

dcid, the lactic acid acting vpon the coating of

the fatty olobules as previously noticed. This
action mvariably takes place during warm wea-
ther, the origial fermentative action being some-
what simitar to that of the mode of biewing beer
at a low temperature, as pactised in Bavaria.—
r. Lyon Playfair has, however, stated that in
wigter a different action takes place—namely,
. that during cold weather the 1emperature is not
ufliciently elevated to canse vinous fermentation,
gud that the action of the oxygen, in the first in-
atance, at this season, is confined to the casein,

i other words, the putrefactive fermentation

1akes place It is impossible, thercfore, to make
*goud butter from milk undergoing such a change

lzctic acid.  But in a closed chum a loug lime
elapses before these changes take place ; conse-
quently, we need not be swiprised 1o find that Dr.
Traill and others failed to obtain butter fir 2
sweet milk alone; yet on one occasion the ex-
periment was tiied in Carlow, butter was obtained
from new milk under the inspection of the writer,
but it took upwards of five hours to produce it,
and the butter was of inferior quality, having all
the characteristics of oveichurned butter. The
reason why it is found requisite in practice to
chur milk and cream mixed at a higher temper-
ature has a matked influence in promoting che-
mical changes. Reasons have alieady been as-
signed why the actic acid, formed in milk alone,
must be in a much more diluted form than that
which will be found in cream slightly acescent;
in order to compensate for this, a higher tem-
peratnre and longer time is required to produce
the desired effect.

‘The preceding phenomena are in strict accord=~
ance with the character of the churn used in the
various distncts whese the lacteal pruductsof the
cow are churned in different forms. Almost in-
variably, certainly over the most extended area,
the common barrel churn is used in those districts
where eream is churned alone. By the barrel
churn a large quantity of butter may be made
from cream, with a moderate degree of rapidity,
and at a comparatively slight expenditare of la-
bour, particularly as cream, when pat into the
churn, is almost i:ivariably in some degree aces-
cent, generally eaough so for the purpose of cb-
taining the, butter without requiring to be further



