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REPORT or rug COMMISSIONERS
OF PATENTS.

Wo are under high obligations to the
Hon. IL. L. Elsworth, Commussioner ot
Patents, Washington, Unsted States, for
his admirable Report for 1843, contain-
ing 340 pages of closely-printed matter.
The Report in question contams a vast
amount of Agricultural Information, of
the most valuable character. TFor the
benefit of our readers, we copy the fol-
lowing practical remarks upon the pro-
ducticns of the Dairy :—

The productians of the Dairy are of great
value, and may betome still mare sn astheir ¢x-
portation isextened. Science hns been directed
1o the annalyss of alk, and principles having
an importent bearntng on the success of ths pur
suit have been developed.  ‘Thus Dr, Playfair
sayr, respecting a serics of experiments, that the
milk of the evening comtamed 3.7 per cont. of
butter, and, of the foliowing mormung 5.6 per
cent. The deficiency 1n the first observatton
is referred to a greater consumplion ot butter, or
{ts constituents, from respiratory oxwdation dur-
ing the day, when the anunal wasia the ficld,
than during the night when 1t wasat rest in the
stall. When confined durmng the day and fed!
with after grass i ashed, the proportion of
butter rase to 5.1 per cent.  When fed wuh
hay, the butter was 3 9 and 4.6 per cent ;3 when
fed with portions of potatoes, hay and bran flour,
the butter was 6.7 snd 4.9 per cent.; when
with hay and potatoes, 4.6 and 4 9 per cent.

From the acconnt of the experuments of 1'ro-
fessor Trail, comained 1 the Transactions of the
Highland Agncultural Society, are denved the
following results :—

1. That the addition of some cold water

focilizates the process, or the separation of

butter, especially when the ercam g thek!

and the weather hot.
R. That cream alone is mare easily clnrn-
ed than a mixture of cream and mik.

8. That butter produced fromn sweet cream

threo times per day, 314 quarts of mulk for (wo
weeks; the butter made nmounted tn 144 tbe
per week.  Annther, eull, is mentioned in the
State of Now York, wlich, v 21 days, gave
053 lbs. of butter, or at the rate of 11b. forb
quarts of nulk. The averego of 65 remarkatle
cows, menuoned by Mr. Colman 1n hus report,
18 10 quarts lor a pound of butter; and several
cows which have been tormerty noticed as dis
ungmshed for the richness of their milk, 1n one
case, gavo tmlk winch only yicled 11b. of butter
for 18 quarts; and in onother, 1 1b. for 10

quarts.
In the u([)pcndix No. 18, will be found a new
method of oblamning cream from nulk, by a

process said 1o be well known in Devonshire,
Eungland, in which vessels formed of zine plates
are used ; and the effect in tho production of
buiter 13 stated to be 40 oz, 10 4 gallons of mulk
—bemg en merease of cream 124 per ¢ent., and
of butter upwards of 11 per cent.

Much is smd to depend on the proper beatinf
or working of butter, by which 1t may be depriv
ed of its buttertlk ; rubbang wih the ladles
not sullicient. In zn English publication of ugh
authonty, 1t 13 sad that **the great pomntin
makinz good bulter, and that which wilt heep,
13 the freeing b from buttermulk 5 aud, o every-
thing ¢lse 13 well done, af thie pontis overlook-
<d, good butter 13 unposible for any length of
twme.  The muxture of wlk in any degree with
the butter 1s sure to produce frowyness, or some
unpleasent taste to the batler ; and the entire
treedom from Uns consbitules the grand secret
of mahang good butter. ‘I'herc are many who
think washing butter compatible with retaming
the nich flovor; butafthe water is cold and
pure 1t 18 scarcely possible anything should be
washed away, the buttermilk (which destroye
the flasor ol all batter) cxcepted.  Besrdes,
the Lest butter an the world, and that which
in o)l markets commands the best pnce, (viz.
Dutch butter,) 18 invanably made o this woy ;
and when the example has been followed by
others, 1thas rarely failed of success.  Perfectly
free from the substance that canses it to assume
the putnd frowy 1aste of bad butter, 1t may be
kept with alnost as much ease ae tallow ;
sothdity 1n paching, clean sweet vessels, and a

hasthe finest lavor when fresh, and appears

to keep longest withoutacquining raucidity, ; any reasonsble time.

tow temperature, will ensure 1t keeping for
Let no one expeet good

but the huttermilk so obtamed 18 poor, and | butter, however, so long as coarse unpure 2alt

amsll inquantity,
4. That the scalding ofthe cream, according

quantity of butter, which,” o intended for

to the Devonshue method, yrelds the Intgcs\';

s used, or apartude of ti.c batternulk s re-
wanung 1w "’

The altusion above made to the Dutch butter,
may be appropnate'y tollowed with some ac-

immediate use 1sngreeable to the the palate count of the mode of butter making w Holland,
and readily saleable ; bat if intended to be! which 1s found in onc of the ablest of our agn-

salted, is most liable ta acquire, by keeping, | cultural journals.

anncid flavor. The proce<aof scalding s

1ronblesome, an< the milk afier the removal |

of the cream is poor, and often would be
unsaleable, from the taste it hasacq
from the heating.

8. That churning tho mitk and cream togeth.
er, after they have become shghily acid,
seems 10 be the most econamical process, on
the whole, because it yieldsa large quanuty
ofexcellent butter, and the buttermuik of
good quality.

6. That the keepin
appears to depen
from uncombined slbumen or casein and
water as it can be, by means of washing and
working the butfer when taken fiom the
Churn.

‘That our coutttry poseesscs some fine nuleh

of butter in a sound siate

uircd‘

on being obtained as free !

Itis sard that, 1z 15390, Lag-
(lend imported no lews then 116,233 cwt. of
Datch butter, and 167.917 ewt. of Dutch cheese.
JIn 1833, 106,776 cwt, of butter came {rom
Holland. Itis a sangulor foct, that the Eaghsh
consnme nore chesse than butter : thue, the
consumiption of checse, in London alone, 18
!stated to be 33,000,000 Ibs., while that of butter
1s but 19,002,000 1bs.  In France, the opposite
proportion prevails. Tho pastures of Holland,
itis 2aid, ¢ Lelow and flat ; and as the water
{in the canals 1s always near the top, the »ail
{ mustbe mowst.”  The ground, instead of being
ploughed up, * 8 kept 1n good condition by top
dressings, consisting chictly of the sohd, and
especially Lquid manares collected v tho cow-
houses, maxed with the serapngs of the smal
jeanals.’”  The first vear afier such dresung, the
vland 13 generally mown for hays  The [Hol

fandecra, ikewige, tCare eareful i the sclection of
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Gutters in the rear soeve to cotry off the urhwe

und dung, and these gutters ure also kept olean.
11 cows are always wilked by wen, and the

butter and chease made by women. Ninety

cows are managed by nine men and two women.

‘}‘\yo Jvomen ars conwdeted enough for any
airy.

Three kinds of buttep are made ; grassbntten
whon the cows are at Brass; whoy botter, from
tho whoy of swweet milk cheave ; and kay butter?
mado in winter.  The method of making grase
butter is thua described :—

“The cows being thorougbly milked. the
pitchors of milk are_put into coolers. Wheun
the crcam has gathered and soured, if there is
enough, they churn every 24 hours, and the
churn being half filled with sour cream. A
Iittlo Lot or bouling water is added in winter, 0
aive the whole the requined heat : and, in very
warm woather, the milk is firss cooled In the
coolers. In small damer, the milk is gometimes
chuined, when soured, with ut separating the
crenm.  The butter, nnmnediately afier being
taken out of the churn, 19 put 1nte & shallow tub,
and carcfully washed with pure cold water. It
18 then worked with a shight sprinkling of fine
salt wheiher for inmediate use or the barzel.
\\ hen the cows have been three weoks at grass,
the butter ss delictous, and 18 wade in fanciful
shapes of Jambs stuck with flowers of the pol-
yanthus, and sells as high as 70 or 80 cenls tho
174 ounces, or Dutch pound. Ifintended for
barrehng, the butier is worked up twice or
thrice a day with soft fine salt for 3 daysina
flat tab ; there being about2 pounds of thissalt
allowed for 14 pounds of butter. The butter is
thenhard puc’ked by thin layersinto casks, which
casks are previously seasoned and cleaned.
They are always of oak, well smoothed inside.
Betore beinz used they arcallowed to stand three
or four dnya filled with some whey, theresfter
carcfully wathed out and dned. Euch cow,
after being sume ime at grass, yiolded about
ane Duich pound of butter per dey."*

Two pomts n thie process are moat im
poartant i—

s 1st. Nosalt is need but whatls incorporated
with and disolved in the butter, whish is neees-
sary 20 give ot flavor ; 2nd, The buttor intendod
for keeping 18 worked from six to ten times, to
wmcarporate the salt and to ssparato from it
every particls of hquid, which, if left in i,
would induce rancidny.’’

The hay butter undergoen a like proceas.

‘The achey buiter s made Ly allowing the
whey to stand three daysor a weak *“afier being
scparaied from tho curd, when the cream 18
skunmed ol or the whey iself put into the
churn, and the butteris formed 1n about an honr,
By tlus process, in winter one poand of butter 1s
obtnined trom cach cow 1 a weak & or, 1n sum-
mer, one pound and a hall,""  Therelative prices
are said to be for grasa butter 17 conts, for hay
butier 13 cente, and for whey butier 12 conts per
pountd.

The Goshen butter in the State of New York,
18 celebrated all over tho country, and the fol-
10Wing account iy gicen of one of tke most ccl-
cbraied of dainies thero :—

The cows are * regularly salied and kept in
gond pasture duning the summer ; in the winter,
each cow 18 kept in o siall wicth 2 soparate door
to 1, 1 a building two sides of asquare round
a large yard ; the upper atory of tho building 18
appropriated for fodder and hay.  The cows are
braught up to the yard, mght and morning, and

regularty mlked.  The outer paling of the yard
113 5t feet from the house: here oppostte the

cows, cannot be donbied by any one who will, their cows, thev aro generally fattened aud turte T farm house, 1s placed a tunnel, into which the
take the pains 10 run over the agnicultural off to the butcher st esght yeara old, and the bufls! milk 18 paurcd as fast as a padful 13 obtained

Journals of the pastyear, A few specimens of
these may be added :—In Mussachusrita
notice the mentonof one cow which fed on
pasiurage, and having also 1wo or thice quarts
of mesl per day, on being mitked theee tincs 1o

the day yiclded milk sufiicient for 18 ibs. of

sattour or five, The cowsare turnad to prsture
cwith avery thich eloth of tow covening the upper
il of thie body, from the shanlders to the ],
Jto prevent desezse from the cold.  They ore
ypastured about tinrty weeks. Iay s ther

from tho cows. A shorl perpendicalar tn pie

we m Mutch or Apnil, and are at (rst eovered ! conncets the tunnel with a honizantal one wh ch

I 18 buried 2 fect under ground, ont of the way ot
the fro«t, ond leads into the cellar of the house.
When the milking is goinz on, a woman stands
wm the collar with supply-pans placed under

butterin a week ; also, another which gave IG, consmon feod1n winter, theugh rape cake and ! the end of ihus honizontal tube, which, as fastas

Ibe. of butter in & week, besdes sup,lvinga

thrawers” grawms are somnectimes added.  The

filled, she sets away on thecellar bottom,  Here

family of “ur persons with mik; enother alsa, byers, or cow-houses, ava generally lafty, awy, "the ik stands ull loppered and souted, as it

is mentioned, which gave 253 Iba yeeiding 12
1bs. 6 oz. of butter. A cow in Wheelng, Var
gnia, is likewive mientioned ns hinviug yielded
for 16 days, in Moy and Junc, on bung malked

spaved vtls Inrge «qursa briche, and Lept perfect-
1y clean. The roof s about 10 feet Ingh.
i Thete are wo rack or mangers, but the food in
iplaced in gutters, tlways clean near ther hicads.

said to make more butter in this ainte than any
other, of abettr qualiy.  In dus state st i3
poured, cream and all, 10lo chams which holda
barrel caclle. It the weather be cvel, and



