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To Make Scald Cream Wintor Butier, Inciﬁ‘di'ié §§me

. Hinfs for Buttor .Factories,

[ Concluded from last - Number. A

Lou must have the usual Arictican tail vessols to hold
thg milks-tlicse are set info & trough which reccives tho
ocold water, but as stoam has to be applied tothom, they
must set into tho through through x cover.with. holesin 1t,
and each:milk vessel must be mado
slightly tapered as illustrated, and the
turhed down edges of the stops must =
passiinto and rest in cavitics made in
the Yover, whidh- cavities, ivhen thic S |
steans iz applicsl sl coudensation.ensues, form. so .maay
watgrjoints do.kecy the sieam from escaprog. The cover
withdioles an it 1a fixture and §8 of.courde made sufficient.
ly tight to keep in the steam. In the bottom of the trough
shuuld be placed a false bottom or diaphragm full of small
hu'es ; this 1s for the purpose of apreading the steam aud
preventing it from heating any of-the milk vessels unduly
or faster ‘than the others. Each trough should be large
envagh to take the morning or evening supply of nulk, and
as this will of course vary with the season, cover ‘nit be
provided for the vacant holes. e '

Thé trouphs inust be 80 placed’ and arranged that they
will become empty when the cold water 1s desired to be
drawn 0T 3 the same slope will, as & matter of course, take
uway the condensed steam, - '

A¥ tach truugh hasto be heated in turn, each must
stand in a separate apartment with good convenience for
wolating it from the other troughs, and good ventilation®
for taking off the waste steam. "’ .

Having all prepared, meals milk is placed in'its several
vesselsand all theso placed through the holes in the caver
of the troughs. Cold water is then let 1n and kept about
the milk uptil all the cream has risen, when the cold
watér is run off, and steam from the boilef applied—this
is kept on until the desired heat iz produced.

Bat it may be found that it is dificult to make the pans
hot enough with sufficient speed. If any troukle.ariseson
this score the steam should > be somewhat surcharged by
being passed through a hot iron pipe heated in the fire.
The'stegm may be raised to a considerable pressure in the
boi’ér and let on to the pans gently through & small aper:
ture.

When the heat s attmned and has been kept-up for
about half an Lour, all the cream will have risen and have
consolidated, and then the cold water muit be turned on
again.  When culd, the cream will be found to be of great
thickness and solidity and may.be removed ta the churn-
ing tub in'the ordinary manner, or the milk may be drawn
from under-is. : .

When-yuu have the cream in the convertifyg tub, instead
of a churn, 1t will only want to be stirred all'one way with
a paddle, and the -butter washed and salted—coloriag- it
first if so desired in the manner above mentioued.

Butter made in‘tlus way will always be alike and if the
heat’is carned high enough will alwayy be \iogdﬁi;d com-
mand the very best price. o Vo

It _will be observed that the labor angd. trouble are
brought te s mininum, and.there 1 no handling or extra
work. The steun should be-leton with a flexible India
rubber pipe in the samie manner thit water {slet on-to’
gardens and lawns from the town wyter-works., , ’

We have purposely abstained from.pictares and ;plans,
as every snak who 1s fit to-engage <n 2 butter facsory will|
be quite competent to -irrange his orks ‘o:3nit-Hixown
ideas il premiseg. = | ) - ’,

The only trouble.is'what to.do with the skimmed milk?
1t is altogether toozgood- for pigs; ‘and: ay: before pointed
out, it will'not'inake checse, altliough-all*the chiedse con-
stituelits (dxcept the grease) are there, butthe cheesa will
ot sonf.and become cheesy. 1t is-helioved; hewever, that
if the'milk,-aftér skimming, were condbnsed in-a vaduom
pau, ‘a sheap and'saleable article for town use for inférior
purpiicy, wonld b easily hade,

Condensed milk is now made, and sold-in New York‘on
& large scalerin New: York:and.:other Américay cities, ‘and

®

’

’ bnoarl&-ii ~not quite all their orjginal imtter, shich must

have been removed in tho shape of cream. .

The skimmed milk is excellent for houschold use, pud«
dings, &c., and the condensed vacuum pan milk would no
doubt be largely used for tea, coffce, &c., and if canned,
an unlimited sale might bo found for it with slupping. and
salo. by the grocers 3nd stores, ,

The important. part of a mAnufactury of this kind is.to
to bring it to & ccrtainty. Neither bLutter nor cheese, as
orlinarily mado in privato dairies, can bo certainly do.
pendod on to produce always the same result, but when
the acalding is .practised (and practised continually), the
same result is always arrived at, and a thoroughly useful

and relisble article is produced.
SunscriBER,

Correction,

——

Eotror Ti18 CANADA FARMER :—~In your last number
(which I am sorty to find is the last but one of the Canada
Farmoer,) in my article on thissubject you make me say,—
when warming your readers against boiling the milk—*¢ If
the milk is heatod to boiling, you will get ‘he full quantity
of butter, and whito particles will shiow in the butter,
although it will bo good and well tasted.”

In this you are wrong,~I said *‘You will not get the full
quantity of buller, &.." then as before quoted,~I know
this to be a fact, but I never knew the reason until I resd
the next article following mine, viz, ‘“New facts about
butter,” wherein the largo quantity of water which Dor-
set and Devonshire butter contains is statcd—this butter
is mostly made from scalded milk (or at all cvents a great
deal of it is,) but is nerver doiled but only scalded. Itis
now clear to me that boiling the mitk deprives the butter
of the power of taking up its natural quantity of watei, and
thus lessens tho production. I could never before under.
stand where the loss really was, it certainly does not
evaporate, nor does it come away in the buttermilk, so
that no real loss in the fatty principle can have occurred,
but if the excessive heat prevents the butter taking up the
natural quantity of water, the loss is at once accounted

for.
¢ SUBSCRIBER. "

Feeding for Milk,

Prof. Dule, of Norwich University, Vt., gave the result’
of an experiment in feeding milch cows, to the F'ermont
Chronicle, going to prove the apecial valie of corn méal
and brann the production of milk. We condense lus
report somewhat, as follows :—
had three cows, which I was feeding for the donble pur-
pose of gotting milk, and at the same time fattening the
animal for beef. They were all farrow, one.of them had
been 80 for 4wo years. ‘They belonged tu the common
breed, and were what ate called goud milkers. At the
time I began feedinf they did not give enough to pay for
the hay they ate. My object in experimenting was to find
out, as near ay possible, the most profitable feed. I con-
tinued the trial for four weeks with the following result :
The feed the first week was 8 lbs. of “shorts,” halfa
bushel of sugar beets, and-10 1bs of- hay per day to each
cow. I fed the shorts night and morning, 4 1bs. at a time.
The beets were given at noon. They were fed all the hay
they, would eat up clean, three tumes.a day. Thus,.the
first week I fed the three cuws 210 lbs, of hay, 168 1bs, of
shorts, and 10} bushels of beets. The hay was of poor
quality. I estimate the cost as follows : 168 1bs. of shorts
25825 per ton, $2.10; 2101bs.-of hay at $12 per ton,-81.26;
10} bushe]s of beetsat 15 cts. per bushel, $1.57. Total,
34.03 “We got 379 1bs. of milk, making 163 1bs. of Lutter,
taking 23 lbs, of milk tomake 1 1b. of butter. " The butter
was of the-best quality, and.at 30 ctsalb, would bring
$4.95. There was in addition the skimmed milk, and 2
steady, gain of the cows in flesh.
. Inthe second week the feed’ was the same as the first,
with this éxception—instead of feeding 8 ibs. of shorts, 1
gavéthem 8 1bs of feed, composed. half'each of corn meal
and shorts. This week I got 364 Ibs; of milk and 18} Ibs.
of butter, or 1 Ib..for alittlo over 21.1bs. of milk. The
‘cont of the feed this week, calling corn as I did $2 per
hl;u}gged‘,_ wag 35.65. The butter was worth, at 30 cts. a
50, ’

A0y 0. e
. “The third week the feed:was the same as the first, with
the exce%tiop of:feeding bran instead of shorts. “Amount
‘of milk this weelk, 880 1bs.’; both butter and milk same as
fast week .

", Fourth week same as second, only. using bran instead of
shorts. 'Milk this“weck, 480 lbs, ; butter, 19 lbs.” Cost

", 1 have not tried corn meal alone as grain feed, but from
former experiénce am convinced that it is not As Valualle
for milk as either bran alone or bran and '¢6rn meal mixed

analysia“shows ‘that &t 311'événts’ aoing Baniple ave kst

in equal parts. .
I }mve no doubt from the above results and my observa-

of feed same as second week, 85.65 ; butter worth £5,70. 1 j

tions since, that.no better feed can be givon cows than
corn meal and bran mixed. The cows have noi only more
than paid their keeping in milk, but have steadily gained
in flesh, and are now fair beef. Had I only fed common
bay, such as T had, they would not have paid their keep-
ing. Perbaps I should s ato that all the feed was mldcs,
and cold water added, making a pailful at a time per
cow. The butter made was very nice, far botter thanit
would have been with only hay for fodder. I amn satisfied
that bran is fully cqual to shorts in value, and to mix
with corn it is better. With bran at $25 per ton, and corn
at $40, I would use as much corn as bran, and feed them
mixed. Ihavesaid little about tne roots fed, my object
being to determine the best kind of grain or feed to buy.
But so well satisficd am 1 with the.result of feeding roots
that I would not on any account he wathout them, Every
farmer would find it to hi. advantage { mise from 75 to
100 bushels per year for every cow,

Apples for Milch Cows. )

Prof. L. B. Arnold contnibutes the following to the New
York Tribune :

Apglen are an excellent food for mileh cows, as they are
for all other stock when fed in proper quantity. hey
give an excellont flavor to milk, and tho butter and cheese
made from it, and iucrease the yield of cither. A fow
observant farmers have for a long time beeu aware of tho
faot that api es and other fruit are valuable and healthy
food for stock, milch cows included, and have been in the
habit of utilizing their inferior fruit by feeding it, and the
many are beginning to learn 1ts value and are yearly feed-
ing more and more of such fruit as is not fit for market,
The quantity which may bo fed profitably varies with the
size and constitution of the animal fed. A good healthy
cow weighing 1,000 pounds can safely eat a peck of apples
twice a Jay, and smaller anmimals 1n proportion. The
quantity should never be so large as to produce either
scouring or feverishness. In either case more harm than

cod will be done by feeding them. The feeder should

egin with not moro than haif ratious, and gradually iu-
creaso the amount, carefully noting the effect. Takiog the
appetito of. animals as a guide, it is not best to feed either
sweet or sour exclusive ﬁ If but one could be used,
sweet would ba the best, but stock prefer to change from
one to the other, or to have them mnuxed at the
rate of two sweet to one sour. Either kind will be
readily eaten by cows, though a mixture is preferred, and
it is belicved to be best. for them. The best method of
feeding 1s.to slice them 1n-a root-cutter ard feed m the
stable, but-they may be fed upon the ground. I have fed
a great many apples to cows in the orchard, shaking them
from the trees.  From haste and hooking each other, the
animals are quite liable to get choked, but I never lost a
cow {rom choking with an upple. Though anable to ex-
tract an apple frum the thruat, and severe bloating often
occurred, the fruut wou!l sv far digest in the gullet as to
become softened, and would be thrown.out through the
mouth. The experience.of others may be different, but
such has been pune, A potato wn the throat has sometimes
proved fatal. In cases of choking it is a good plan to
prop the cuw's mouth open by ruaning a short stick, two
to tﬁroe inches in diameter, crosswise.between her jaws
and.keeping 1t there by attaching a cord to either ead of
the stick and fastening tv the hurn above. By keeping
the moutn open the cow 1s prevented from crowding the
obstruction any further down by swallowing, and when
softened by digestion and pushed by the gas crowding 1t
from the. stomach, it will be sooner thrown out than if
the mouth was closed, and this often proves a safeguard
agunst fatal consequences. The value of applesas a milk-
producing food varies with the circumstances under which
they. are fed, reference being had to the auantit of milk
which a given quantity of apples will produce. ey. are

_pretty nearly but not qute equal to potatoes for this puc~

pose. When cows cume into milk in the spring and their
milk is not ailowed to shrink by drouth or scanty feed
beyond what it naturally would by distanco from the time
of coining in, apples fed in fall as an extra feed, and taken
promiscuously as they usually.grow, with sweet aud svur
mixed, will increase the milk jn quantity and richness a0
much as to give a pound of cheese from a bushel of
apples, or a poutid of butter from: two-bushels and a half,
a peck per dayto a cow being consumed. If fed to cows
nearly dry, or to those othirwise scantily fed,.so that the
substance of the fruit 13 employed to make fat or flesh,
the increase in the yield'of milk will. be less. If they are
full fed, arga have move recently come in, they will give &
better return than above gtated. Taking.the ordinary
condition of cows at the season when apples are ripe, and
counting”in ‘Eheix; value a3 & bubstitute for other food, as
woll as incredsing the value of milk, and with butter’ and
choese at the prices now current, apples as a food for milch
cows are estimated at 12 to 156 cents per bushel. 1Isjeak
advisedly on this subject, having detérmined by weight
and measure the incredsed yield of a ration of one peck
per'day each to & herd of 36_cows. To be fed advan-
taﬁeqqsly, to cows, fruit .must be dealt out with care and
judgment,. If fed a little too freely, the result will be a
loss instead of & profit. When ‘juﬁgioug]y fed, any kind
of fruit, and particularly ap%ea, not only increase the
amoint and richxess of milk, but gives a deliciousness of
flavor. fo-both butter-and-cheese beyond that given by
grass alone,




