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Preservation of Cheeses,—Accidents to which they
are Subject.

( Tra~slated from the Maison Rustique, Paris. )

The preservation of cheeses is a most important
point tu those epgaged iv their manufacture, es
preirlly when they are intended for export —Their
consistence aud their state of fermentation more ot
less advanced in the store-houses or cheese ruoms,
should rerve as a guide. The method of manufac.
twe ulso allects lurgely their preservation. ‘L hose
clieeses which bave seceived pressure in a too fresh
stute, and from which the whey is not entirely scpa
rated, are dable to raise aud huve their centres, holes
or reservoirs of air, which give to the pa-te a spuugy
and disagreeable 1ok, When this accident arises
dwing the mavufacture, und if th+ fermentation is
¢ nsiderable, they place the cheese in s cool and dry
P e, aud pierce iv with skewers of irun in the places
whete it 1isex the most; the awr or the gas s escape
by thece openiugs, the cheese sub-ides, and the in-
te for jresents fewer ¢ovitios, 1o prevent this ue-
cideut, +he English make use of a powder, which is
sold uuder the nume of cheese-powder ; it i- compos-
el of a poutd of nitre and one ounce powder @ Ar-
wenisn bole, int mately mixed. Before salting the
cheese, and while it ;s about being placed in the
press. tiny 1ub it with an ouvce of this mixture;
& tt onger dose would produce a bad effect.

Tue part that the salt plays is very important.
We have scen, indeed. tbat the casein in the dry
stale exists in an indefinite condition ; but it then
pus-esses only a weak flavor, aud not agreeabe.
The additi: n of the salt on the one haud, and the
prepatation or perfection in the store hou-e on the
ot upe atio.8 which require the greatest cure
and vignawce—succeed in procuring u gestle fer-
meutation, or u gradual re.ction bitweeu the ele-
morary substauces of the cheese. This reaction
procecos =0 mach the more rapidly, as the cheese is
go ter and as the plae is w rmer and more moist.
Iu pro uition asthe fermentation hus b eu gentle,so
muct the more is the flavor of the cheese sweet and
warecable. It isat this precise momeut when the re-
aetion between the elemen's bas produced combiaa-
tivis ~precable to the taste, that it is necessary 1o
perfect the cheese-- sooner than this it isnot finished ;
later 1t 18 in u state of decomposition more or less
advanced.  When the cheese isin theright conditiun,
ft i put in a cool place aud not too woist, in a good
cellar which duis ot contain any liguor in fermen-
tation ; thu~e where wine wi.l keep well, are equally
goud 101 cheese but the two togetber iu the same
cellar wiil mutually exercise a bad iufluence.

~om- cheeses w.th soft and fine paste, as those of
Epuis-v, of Langrer, of Biue, aud of Gesome, are put
in woxi s tighily, and giving them a coat or two ot
paiut, the cheeses will be presecved for a longer time
ard in u better condition  CuHAPTAL and others cluim
that cheese after transportation is never so good as
when 10 i8 just tuken f5:z: tbe cellars. . he tact is,
it decowpuses during its trausportation, and it is for
this reason that i« t ght varuished bux the cheese
will retain those qualides which cons.itute its excel-
leuce.

‘L he cheese of Holland are usually covered with a
coattng of hnseed oil varnish: this preparation is
doubticss one of the principal causes of their pre-
8 vt ou ou long voyages; th ir small buik may
alsy be adduced a3 a1cason  In makug the Gruyere
€ es s of asmat size, and in covering them wiuth
thi~ same varuisy, they will be entirely impervious,
eveu i1 throwan into the sea, The varniah forms an |

united. coat solid and dry, which prevents the uccess
of aira.d mmsture, the most active agents of fer-
meptation. As to the uctiou of beat, one can secure
himself against that by a coating of powdered char-
coul.

The insects which attack cheeses are, 18t the flesh-
worm or cheese mite, - Aea us 2ire) which devour
them when partly diied. These animals e 0
much the mote davgerous, becunsge they hatch be.
peath the crust. whence they spread throughout the
ints rior. cuusing yreat injury.  Waoen oue is careful
to ' rurh the cheere fiequently. to wive t em with a
cloth. to wa~h with builing water the shelves oa
which th: y lie, one can proteet bimselt ngainst these
mites, But the most certain way is, after haviog
rubbed the cheeses with « brine, to let th m dry,
anG smear them over with sweet oil. It is in thig
way that thry treat Giuyere cheere wheun it isat-
tucked by this destructive inscet.

2d. The 'arvae of the gilded green fly, (Musca
cosar,) of the commou fly { Musca dumesti-a,] nod
above all of the fly of putretuction, . Musca putris).
These lurvee introduce thewselves 1m0 the cherge
and make great1avages.  (he presence ot thesge
v: rmicular iusccts which depote an ~dvanced state
of putretaction. excite mu b repuguauce with the
great number of consumers; some persons, ou the
contrary, prefer the cherse in this state. becuuse it
is then swrouger aud of  more pungeut flavor.

They destroy all these an muls by vi.egar, the
vapor of burniug sulphur, or by washes of
chioride of luns. Woea the store-house coataing
these ingects in abundance. they take up the chees
and scrape and wash the shelvesw.tt water buld-
ing in solution chloride of lime ; they scrub at the
sawe time the floor, and app y to the walls a coating
of whitewash  When the cheese room is dry, they
replace the cheeses, which bhave been previousiy
washed with 2 we sk solution of ehloride of lime, dried,
wiped with a cloth, or scrap d, if they need it, and
final y rubbed, us has beeu sa d, with a cloth souked
in oil.

If thecheeses have arrived atan advanced state
of decomposition, they are putin powderred charcual,
mixed witha small quautity of ctloride of suda,
which destroys their ofleasive odor, and baste must
be made to finish their mannfacture before they ve-
come enrirely putrid. A to mould, this can be pre-
vented by scrapiog the cheese, by brushing it, and
by rubbug it with the oil

T. give the new Gloucester  cheese the taste and
appearance of old cheese, with u probe they tuke
fiom the two rides and centre—penctrating as far ag
the middle in each case cylenders of the paste,
which they replace by similar ones from au old and
fine cheese. After kecping the cbeeses thus prepa-
red for a few days, they w ll have acquired ull the
agreeabie qualities ot o d Gloucester.

(LAY For SANDY Solls —olay as a constituen
of so 1. is uot sufficiently uppreciat- d. Its affivity for
moisture, when thoioughly palverized, is very gre.t.
It also absorbs awmwcuia to a greater extent than ordi-
nacy soils, and should tberelore, forma part of every
garden soil, sufficiently mix-d with sand to be ea~ily
pulverized A few loads of sand applied to a stiong
ctay soil, or a few loads ot clay applied to a saguy
suil, makes the best of mavure. Sufficient attention is
uot paid to the right composition of soil. Nuture
will takeoffence if we uudertake to correct her mis-~
takes, and we can well niford to doit, especially in our
gardeus, or wh re we bestow & good deal as on root
crops.



