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Tho Adulteration of Dutter,

A short time ago, at & merting of the Socicty
of Medical Officers of [Tealth, held at the Scoltish
Corporation 1fall, London, under the presidency of
Dr Hardwicke, a paper wasread by Dr, €. Meymott
Tidy upon **Butter and its Adulterations.” Dr.
Tidy sard that butter was generally prepared from
cream collected from timo to time and allowed to got
slightly sour. It was thea chumned, or, in other
words, rapidly stirred.  The best temperaturo for
churning was from 560 to 55 degrees Fahrenhet, and
henco mest ¢hurns had an outside vessel cither to
warm or cool the apparatus as it appeared necessary
Churning should not be toa slow, or the flavor of the
butter would be entirely destroyed, nor too fast, o
tho butter would be soft and trothy.  Butter wasalso
made from fresh cream and from entive milk.  Flas
should stand uutil it was sour, and then be chomea
at a higher temperatare than crcam - namely, 60 de-
grees.  More butter was obtuined from entire milk
than from cream, but thete was more work in the
churming, and 1t took longer.  Milk onan averag
yiehled fiom 43 to 50 per cent. of butter, and 1t
might be roughly stated that a cew yieliud about one
pound of butter daaly 1t was next taken out of the
churn and washed with water, 3023 to get out the ad-
herent whey. Uhat operation was important, as the
butter would otherwise decompose more 1apidly. It
was then salted, about 4 per cent. of salt bemga fau
quantity to be added.  The amount of steanine, oleme
and palmatine in the composition of butter was prac
tically nil. The tirst aduiteration of butter was water.
Lot them dry 100 grains of pure water 11 a weighed
capsule for several hours at 220 degrees Fahrenhuit,
and from § to 8 per cent. of water would be produecd.
Water was incotporated with the butter cluetly when
it was in a semi-solid stat., and alo by beating out
and sprivkling.  He had been able thus to meorpor.
ato28 per cent. of water with butter.  Out of 130
samples of butter purchased at diflerent shops in Kent,
seven contained trom 7 to 9 per cent. of wwater
twenty-one from 9 to 10 per cent, ,tharty-four fium 1o
to 13 per cent , forty-two from 14 to 17 per cent., 17
from 18 to 24 per cent.,, and 9 over U5 per cent
Thus water wight becowto a very serions “adultera-
tion of butter. It was his practice when analysng
butter 1n his capacity as public analyst to state m
his certificate the amount of water if over 10 per cent.,
and to Jeave the magistrate to draw his own con.
clasion. ‘“Thenext aaulteration wassalt,  To trace
this they should incinerato the remamcler of the 100
graios used for drying.  In 12 apecimens of undoubt-
edly pure butter, the average mount of salt trace-
able was 5-2 per cent., and out of 27 samples of bat.
ter indiscritmnately purchased, he found that two con-
tained less than 3 per cont. of salt, 2 between 3 and
4 per cent., 3 between +f and 5 per cent , 4 between 5
and 6 per cent , 10 between 6 and 7 per cent., 2 be.
tweea 7 amd 8 per cent., one between § and 9 per
cent,, two 20 per cent., and one 17 per cent.  Over 7
per cent. of salt he considered excessive.  Adultera.
tion was also introduced by the incorparation with
butter of dripping, lard, suct, and other fats. These
conld not be mixed with butter when they were in a
melted state, but only when they were cold, and
hence the nixture was nover peifect.  The fats, un-
like real butter, contained stearine, palmatine, &c.,
in considerable amount. To trace the presence of
these fats let them note the melting and solidifying
points  Butter melted upon an average of 75 degrees
and solidified at 63 ; dripping melted at 79°5, and
solidified at 72°5; and suet melted at §2, and sohdi-
fied at 7. Another test was the taste. Tho taste
of real butter could be detected even when it had
been most extensively mixed.  I'ure butter melted
quickly on the tongue, and there was no sense of
granulation, but when adulterated with other fats it
melted far more slowly, and a peculiar granulated
fechng 1 the mouth was produced as the last few
grans disappeared.  The o'dors of butter and of drip-

g were casily distinguishable, bus the smell of

ard when mixed with butter, was not s0 soon de-
tected.  Good butter was generally of a rich yellow
color, entircly uniform, but when adulterated the
color was very much paler, and it was marbled,
owing to the imperfect admixture of other fats. Ile
regarded streaky butter generally with suspicion. In
good butter a uniform surface was produced by pass-
g a clean knifo rapidly over it, but impure butter
had a granular :\Y)pcaraucc. Dr. Tidy concluded by
describing other but moro technical ways of detecting

bad butter, snch as the action ¢f ctherand the uso of
the microscopo with polavized light. At the instance
of Dr. Hardwicke, the socicty passed a cordial vote
of thanks to Dr. "Uidy for his interesting remarks on
so important a subject A short discussion ensued, in
which s, Stevenson, Dr. Berneys, and Dr. ‘Lripe
joned, and the general conclusions of the lecturer were
confirmod  Dr. Bemeys observed that fiom 3 to 6
per cent. of water undoubtedly improvad butter, and
tho addition of morethan 7 per cent. of salt would
reder it wncatable.  When in a butter of 1s per
poutud hie found no less than 224 per cent. of salt and
water he could not think it cheap at the price  The
meeting then terminated.—N, B, dgracvlr. o,

Coing into Dairying.

Wo have before us soveral letlers of inquiviesn
relation to going into the huamessof darying. Advice
18 wanted about commeneing tho undertaking, and
mstiuction 83 to how to proceed.  The wnters of
these lettersscem to think that thyinformetio a-kd
for may be given in the space of a short newspapes
article.  They scemn to be m agnorance of the fact
that dawry farming requires a goodly amount of
technical knowledge as well as a knowledge of gencral
fauming. Somo of thesc letters come from furmers whe
asknowledged that they bave not been successinl i

general farming, but who think that they may sueerd
in a specialty,  Some come irom parts of the countr,
where dairying has not been carned on to any con
siderable extent.  "The crop of letters on this subjed
13 not 1 excess of that recerved in previons voars
{n truth, editors of agncultural papers *auay Lol
i, for” Jetters of enquiry respecting datrying abowt
this time 1 the year.  Is darymg profitable?  Daes
it pay better than general farming?  Would you ad-
vise me to go mto thebusiness?

The above are some of the questions usually asked,
Now, in general termy, it may be sud that durymy
1s profitable, and that it does pay bettes than generai
faraung 1t nay be futher sad that tie most pros-
perous tanang communities i the countiy are thos
engaged v dawry farming. It may be further said
that the feranty of dany farms hasgenerally meieazed,
wlile the fatility of tarms  devoted to gram produe-
tions has generaliy decrcased,  If anything addisiona)
was neuled to show the prosperity of dauying, 1t m-y
be said that the prices of dany products have ad-
vanced, during the past ten years, more rapudly and
more steadily than tII,w pricesof theordmary protuct
of the tarm. . The demand for butter and cheese has
mcreased at home and has extended abroal. The
latter product 1s now generally sold at home forcash,
g0 that thete are fow losses from bad debts and com-
nusstony,

But to advise ono to go mnto dany farmmy, that 1s
another thing.  Success in this line of busnwss i
depencdent on quite a number of tanngs, a few of which
wo wiil mention.  Une must have a favorable situa.
tion 1n relation to loeation, soil and eiymate. The
land nust be naturally favorable to produce grase
bath for hay and pastiiage. It must not be hable te
drought. Pure watershould be abundant and within
casy seach.  Faulities for cutting and stotng ice are
desirable, 1f not essental,  Unless one has means to
keep cows enough to supply a private dawy with
milk, 1t 1s necessary for several farmers tounitein the
woduction of 1t Indeed. 1t 1s very rare for isolated
armets to succeed in dawrying,  There 13 no deny-
g the fact that dawy faranng is most profitable
neighborhoods where almost every man s a dairy
farmer. OQneman learns fiom another. Thete 15 2
sort of mutual anspiration.  Chularen geaw up with a
knowledge of the Lusiness, and alinost mnherit a love
of it,

Then the farmer must be adapted to datrying no
less than the farm. He must understand how tc
breed cows for the dairy, or be such a judge of them
that he can buy them judiciously. He should be a
lover of cows, and have knowledge of the hest ways
of taking carc ot them. He must be aman of regulas
habits, who will feed and water his cows at stated
times, no matter what clso isneglected. A man who
is in the habit of going to town two or three times a
week and of retwi nng at very uncertain hours, will
not succeed with a dairy.  Perfect punctuahty 1s
required  ‘The-cows require it or they will not give
miik, The cheese maker demands 1t or he willmot
receive the milk into the factory. The radroad con-
Quetor requires it, or he will not take the milk to the
city to be sold. Unlessa man can be at home, or
provide a com{)ctent and trustworthy substitute, at
stated hours, three hundred and sixty-five mornings
and evenings in every year, ho had better give upthe
idea of managing a dairy farm

But it is not cnough that the farm and farmer are
adapted to dairying. A like adaptation is required
of the help iu the iouse and out of the houto,” Not
every good faimi hand 18 » good milk-man, not every
&1l good at houso work 18 a good milk-mard. As a
tule, not one in ten of the men and women who seck
work ameng the farmers ¢ n be trusted to milk and
to takecave of it. All of ¢hem must be trained to
tho business, and no amount of tramning will moke
many of then competent.  Some deaprie the work
altogether, and mauy never learn the art of drawin
mlk as 1t shondd be done.  Competent and truste
woirtay men and womnen, suitable to be employed on
adan g farm, are kard to find. The nurserics and
scheols for this class of laborers have not been estab-
hished very long, and the number that has gone out
‘rom them 8 not cqual to the demand. Such aroa
tew of the requireinents for successful dairy farming,
[f you have them all, success is tolerably certain, ff
you aro lacking in suy ono of thetn, failuro is almoat
cqually sure. - Prairie Farmer,

A Text for Dairymen.

\We tnake largo iporlations of foreign cheese of
what may be called fancy brands, The high price
at which it is retailed, viz.i—f{rom forty cents to $1
per pound, certainly restricts the demand.  There is
little doubt that could cheese of similer character and
juality be manufacturcd at home £nd sold at half the
dznees named, the consumption would bo largely in.
sreased. These charges are now simply prohibitory to
she great mass of the people. The taste for cheese has

veen gradually developing for the past decade, and
the consumption of our native product is very much
arger than it was o few years ago, When a taste
{or an article of food has become once established, a
lemand for variety begins to grow, and cxcellence of
pahity as well as new makes are called for.  Thisis
preciscly our present position.

Factory cheese of greatly improved quality has
now taken the place of the foriner coarse and ill.
davored irregular manufacture of farm dairies. An
wlvanced public taste always demands renewed im-
provements, or it outruns the supply, gets ahead of
its educators, and looks around }or other sources
rom whenee its requirements can be met. Undoubt.
«dly thisis the explanation of the fact that to-day
wo sce imported cheeces in scores of shops where a
few years ago we saw none. The taste is evidently
growing for a diversity of checse, as 1 our dairymen
nust mect it.  There i3 no question 2a to its being
profitably met.

A stoking instance in illustration of this point is
Ziven 1n a report of. the Ayrehire Agricultural Asso.
satien recently published. The ordinary cheese of
that district in Scotland, known as t ¢ Dunlop cheese
18 & very good common article; selling at from $10 to
317.50 per 112 pounds. A scecessful manufacturer
of Dunlop cheese changed his make to what is known
as the Cheddar, a superior kind considerably im.
ported into this countiy, and which sellsat the Ayr.
shire cheese fairs at $19 to §20 per 112 pounds. The
cesult of the change was an iucrease in the profits
of lus dairy of §5,000 in five years,

It is not possible that an American dairyman
2ould fail of equal success, or that one of our factor-
ies which would turn out checse of the quality and
shape of the imported Cheddar or Stilton, could fail
n selling its produce at priccs very fairly remuncra-
tive for its enterprisc. Thousands of people would
like to ecat Stilton cheese but cannot afford to pay
sixty cents a pound for it, and many more would er
to have upon their tables a shapely cheese of seven
pounds weight, cqual in flavor to the English Ched-
lar, if they could do so with a less expenditure than
‘orty cents per pound.  Surely there is an induce.
ment in these prices, reduced one-third, to render
the manufacture of such cheese desirable, Is it
practicable to attempt a new departurc in this dirce-
tion ?—XNew York 2'ribune.

Jerszy BUTIER DEFICIENT IN FLAVOR.—-The New
England Farmer in reference to the above subject,
quotes Mr. Fhnt in saying that Jersey butter does
not compare with first class Veimont Lutter in flavor.
and that people judge more by the cye than the tasto
m purchasing. ““Ihere is none of the sweet, nutty flee
vor in Jersey butter that there 1s in Vermont butter, -
The lgh color is not owing to its richness, but to *a
peculiar yellow pigment secreted in the Jersey cows
and curied off in the milk,”  The Farmer further
says that Jersey butter 1s not as solid as that from
common cows. *‘As a rule the higher the color, the
greater the need for 1ce m the manufacture and zale
of butter, from any cow or breed of cows.”



