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some tests were made, to show itsYork shippers to this question, and 
advantages, with cheese shipped from Central New York. A lot of 

divided, and one part forwarded in a refnger

Eastern market 
condition, and altogc 
dry packages.

A favorite style 
pound rolls, and 
stout oak barrel, iro 
fit the inside ; then 
packed in upright 
with brine until tl 
Butter thus treated 
deterioration in flav 
in good condition.

I see no reasi 
high stand in the 
than now obtains, 
that they have thi 
needed most, in m 
factories, where th 
uniform, fine-flavor 
adopting the brine 
shipping the lots a 
will find no diflicul 

I have tested 
kinds of higli-pric 
nothing better in f 
American creamer 

The best grad 
High salting is co: 
shipping butter at 

High-salted t 
flavor, texture am 
light salted. I h 
lose in price on 
greater loss is sus 

Louis S. Rc 
process for expel 
restoring rancid 1

our

cheese from a factory was
ator car to New York, and the other part in the ordinary way. 
lots arrived in the city at the same time, but that in the refrigerator car, 

account of its perfect condition, bringing nearly two cents per pound
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to butter. What isI have another suggestion to make in regard 
better system of packing than now obtains, and■ neatly needed is a 

especially with butter designed for the European markets. Butter, to 
keep well for any considerable time, must lie excluded as far as possible 
from the air. The usual way of packing in tubs and casks will not do 
this in as perfect a manner as is required to ensure nice, fresh flavor. A 

surround the butter with brine, on the plan of the
much in the form
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better way is to
White packages. In this plan the tub is made very 
of the old Welsh tub, except that it is more tapering. The staves are 
heavy, and heads are provided at both ends, so as to make a package 
that will not leak. In packing, the tub is turned on the small end, and 
a sack of cotton cloth is made to fit the tub, and into this the butter is 
packed until it reaches to about an inch of the groove for holding the 

head. A cloth is now laid upon the top of the butter, and the 
this and neatly pressed down ; then the
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head is put in its place, and the hoops driven home. The package is now 
turned upon the large end, and the sack of butter drops down, leaving a 
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