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'SUPPLEMENT TO

— Mliscellancous,

Oa Swedish Buttes Lectoricx

In tho last part of The Jowsaal of th Roget Nyrie
éuliural Socicty of Eng’ond, there is A veport on this
subjeet, by M. JuLlin-Danafilt, Superiatzhdent of
the Royal Agricultural College at Ltoholm, A con-
densed statement of semoe of ats: facts may ot be
unintéreating £o the readers of Tnr Cr¥iny I'wuvr,

Tho Malar-Lako Thairy Company t.aa tha trt of
its kind, -established o £0w years ago in Suadan, Ix-
periencing many daticultita m purchasing fudk for
cream-setting at district muik-houses; the Company
resolved to confing ilself to the purcl.-se and working
of cream=not of milk~larving 18 to e preducck or
purchaser of the Iatter to utilise the skin nalk ia the
mannet which; under different lozul dreumsianccs,
1i¢ might consider niost profitablé <a change that Lés
proved advantagcous to all parties. As.the Uvmpany
do not Feceivo loss than 6 gallong of cream at = time,
small farmers scll their milk to partics Who takc it to
milk-kouscs established, by tho.Ceunpaty .t coits
Venient distances, Where the slk is menszrad &nd
a_sample tested beforo it is Iuft. for croainesciting,
Thie butter milk is cither sold in the vicinit; or niade
into chécse. The milk-houscs dre plain Luildings,
having a room_containing two cister, onc for 1ce
and water, and the other for cooling: thd milk; a
room for receiving tho milli, a wash-room, and the
-dairymaid's room. Suchahouse; with shed tor storing
ico, costs about £144 sterling, on.whieh the Company
teccives .ix per centi as yent, ‘ ]

Cisteri:s mado of planks 2 inches thick; 9 feet long,
and 3 feet wide, are used’ forscooling milk ; such 2
cistemn is large cnoiigh for. cooling abott 113 imperial
gallons. The more speedily the milk is cooled down;
the morc completely is the ereazy sepatated from it ;
conscquently, the coldest watcf is uscd, and the pails
for setting the cream réduced fo a small diamcter.
Ice watcr; being of much lower temperature,, is -used
in preferenco to well water for the purpgse of coolin,
milk, Tho icc is chopped in picces of about 3 to 4

inches aquare, to increase its cooling power. The ||

quantity of icé uscd is caleulited to Le cqual in meas
surement t0 the: quantity of ilk for the. cooling of
which it is_intended. = At the central factory.at
Stockholm (June to Scptcmber 1871), 1500 cwts, of
ico were used in chnrning 103,680 imperial gallons of
croam, yielding 2500 cwts: of butter. '
_ Themilk should Lo delivered as soon as possiLle;
and carcfully. transported. o cool .thé milk during
the process of milking has been cousidered an advans
tageous practice; but it has of late been contended thiat
the more original leat i3 1otuined, the more cren will
tho milk yinj . The covking roum should be kept in
summer. at as low 2 teniperature as, possiblé, and, if
practicable, not belew 50° Fahr, in winter.  If the
cream is not sent to tho butter fdctory at oncd; it
-should be put into the ice-water.bath without delay;
and in summer it slionld not be kept more, than two
days beforo being churned, and in winter three days,
It may bo considercd as & fact, that “ the fresher and
absolulely swecter -the creanm is, the belter will be the
bitter”

Tho Swedish Government has much increased the
“quantity and improved the quzdity of both bintter and
clheqlo y the establishment of dairy schools, in which
the principles of tho manufacture of daify products
are practically taught and ap({)licd. 1t is thought that
the supply will shortly cxcecd the home demand, dind
competent persons have been scnt to open up markets
in foreigm countries. o

Skim milk in'some localitics cah hé more profitably
cuployed in the rearing and fattening of calves than
in Sre manufactmeo of chocse.  ‘Tho color of tho veal
i3 said to bo darkee from akim milk than from ncw,
whichcan beobviated by giving theahimal sweet milk
& fortaight immediately before slaughtering, 1t is
also recommended, in ondet 16 utilize » portion of the
skim milk, to give it toro copinusly to'servants, with
a less quantity of new milk, " The prico of the latter
has varied lLetween Ss. 94, at;-rliuig to 4y, 3d, per
gallon during summer, and' < 30 to du 5L per
gallon in winter. . )

. Soon after the Malar:Lake: Buttee Coapany had

applications were reccived from differcht parts of the
country for tho Company to cxtend its operations,
and ¢stablish churning places in other districts, The
dircctors, with a desire to avoid dircet responsibility
and at the samo ti:ie proinote the dairying interests
of thecouritry, agreed toadvande to competent partiss
the nceessary funds for such objects, and to supply
qualidel personts to conduet the operations—a pro-
c.ciling that has met with Very general ajprocal,
Busides, scveral conpeting companios- hasve 1eeently
arisci, which, if well maaaged, eannot fail of KIS,

\'téniperatare uf tha eream of 57°2" tu 63°8° 1'ahr.
is foun | the muost suitabld o makityg buttes, but
sowething depeinls on the quality of the eraan, and
the natural- coud tivid of the atmosphere in relation
tomeiatare, warmih, &e.  Tho churns employed are
vdagte U td stamosd atf poven, aal comsist of a

rrdd, somr wihat ¢ mical at tap, 1esting o a frame,
and vort erlly o ab’e on'trunaions L\ churnistatt,
P oddde Lwath two wiagsy tetates a' aspeel of 150 to
Iadravolat one poemeauts, dependlag upoa the sise
ol the iury; which genesaily coataing from 17.t0 60
gony  Lhe butles s usually’ obtaingd in about 43
inutes, anl is tepasatel fromi the butter milk by
stiainmiog ] lacediaatalo” tin, an Taflerwaids worked
Ly Laadas &b chiwos 1 tioggh of oval form, to sepa-
rate tke Lutter milic compleicly, 1t is then carefully
tzaicl, andarang d ihts one of th-g= divisions, ac:
cordinrg to qualiy.  Boozd chiuming, thiid annatto,”
indnwagincal by Messs. No N, Blumensaat in Od:
cazy, Dendark, dsaldel t) the cream in quantities
suitable ty thi scasous, giving the butter the color
which is required for different markets, .

The diserent dssortiients are carcfully worked
scparately, wath from £ to 5 por cunt: of refined
Swedish salt, and  to § per cent. of gugar, When
the butter has n.uniforin waxy firmicss, it is packed
ineasks madeof heechwood, previously well saturatad.
w.th brine, containing from 69 s, to 100 1bs: of
Lutter cach:  The cisks dre branded.with tho mark
of thi:Cuinpany, weight and quality. The best brands,
after having been kept in a cool and well ventilated

have sold in the London markets for the same price
as English fresh hutter of the best quality:
What is tetined Darisian butter, for Russian and
homa dsinan’ly is manufactured from pérfectly swéet
creamy heated to from 1767 to 194° Fahr., and allowed
ta éool agan to the wsual temperature befofe bein
churhed. Th> ordinary methods are followed in this
ease; except that neither annatto nor salt is applied..
Heating -the.cream imparts-to the butter a” slight
almond taste, and socms to promoté its keeping . quas
lity: i s
1t woull appedr from this Report that dairy. hus.
bandry hiag been long and much neglected i Sweden,
and that its récent revival promiscs to give a wuch
nééded jinpulseto the national agriculturc, '

Amsiel Address of €ho President of the Eatomo- |
Togical society of Oatatio, 1872.

To the Manders of the Entomological Soéicty of Ontaro:

TENTLPMEN, It is miy happy privilege once again
to congratulate you ipon the: completion of ahotlicr
yeaf of progress.in the annals of our Socicty. As
you hav¢ alreddy loarnt froin the very satisfactory
report of our exeelleht Secretary-Treasurer, the list
of nembeth of tho Socicty hds been Jargely added to
during the past.twelye months; the library, hias heen
increased 1y the jurchase of a number of valuable
eatomolozical worhs; a'‘cabinet and microscope have
bzen bequeathied to us by our Iatc lmented meétnber,
the Rev. Professor Hublert; and onr collections have
been much improved; & comfortable and commodious
suitc of rovins has Lecu procured ina central locality
in Lotidot:, Ont.—the present head-quarters of the
Socicty; the Cencdian Intomolugist has been re-
gularly issued with, we trust, no diminution in the
valuo and interestiig cliaracter of its contents;:our
Sceond Aunusl Report’ on noxious and _leneficial
itiscets; prepared by Messrs, Saundersand Reed, an
myzell;.and containing notices of the insects affceting
tho apple, grapd, pﬁxm. .currant and _gooseberry,
wheat crops, potals, cabbage, cucumber, niclon,
pumpliii zod squzedi, has Leen duly. published . by
the Legladatare of Ubtario, and_no doubt 'has long
sitice Lecn in the hands of you all.  Such, gentlemen,
is our record: fof the yearthat is now brought. toa
close, dnd, havingz in geldition; a satisfactory Dalance
gheet from the Lreasurer, we feel that mutual éon:
gratulationis aré tiot out of plaed, and that we who
have been honouted with official .positions in the'
Sacicty, can Jook back upon our efforts in its -Lehialf
with at least the agreeable fecding that they bave not

got into successind . operation in<1870; a nuaber of

cellar for 4wo mouths of hottest' summer wweathey, |-

heeu altogather i vain.

1{-we turn, morcover, froni our own special intcreats

to tho condition and prospects of American entomo:
logy in general, wa find much to aflurd ussatisfaction
and encouragement..  No largo work, indeed, on any
particular order of insccts lias appearcd during tho
lmst year, but many valuable reports of State cntomo-
ogibts and portions of serial: publications have been
‘issued from tho press,—among the latter, I may Lo
pardoned; I and sure, for capecially drawing attention
to the eaquisite illustrations of North American Lut:
terflis contained in Mr. W, H. Edwards’ invaluable
work, which has. now rcached its tenth past. It
apeaks well; too, for the growi ularity: of this
branch of natural sc_icncc,,‘thntn%r. ackard’s uscful

“Laide to the Stidy of Insccts” has already reachicd
a third edition: A pleasing recognition of American
cntomological work™ has recently, I may add, been
mnifeste Lin Lngland by the publication there, in a
colleeted form, ofthe writings of the late DF. Brackens
ridge Clemens, onthe Tineina of North Amcerica,under
the cditorial stpervision of Mr. H, T. Stainton, tlc
well-knowh authority in that department of lepidop.
terology. . :

Apirt, however, from the position attained by the
growth of of our cntomological literature, the scicnce
has this yearreceived a recognition that cannot fail to
be of great and permanent Lenefit toit. I allud« to
the formation of a special sub-section of entomolog; -at
the recent meeting of ‘the American Association sor
the advancément, of Science. It will now be practi.
able for American cntomologista=to whatever part
of the continent they. may blong, whcther to a Proe
vince of the Dominicn, or a State of the Union, from
the Atlantic -to the Dacifie—to mect together for
mutual confercnce on matters cntomological, - Quce:
tions affecting the =cichide in general can hardly fail
to arisc from tim¢ to time, and demand the considern:
tiont, and, possibly, the decision of some such united
council, ~Certainly, the proceedings of sucha gather:
ing will Lie of great jutercst and value to all who take

art in them, if not, indeed, to the whole circle of
anadian dnd Americin Entomologists,

_At the informal_meeting at Dubuque, in ,Arlz‘gnlg
lait, onc. sbject Was epecially brought. forward for
discussion, which I cannot forhcar a udiuq to more
particularly hete, especiclly as it may justly be cons
gidered the 1?rrcnt question of the day in the entomo.
logical- world; T ryefer to the subjcct of the specific

.

8 tand generic Homenelatire of insccts, For some few

Fears past indications bave not been wanting of
growing inclination amiongst the massof entomolo-
qistg’tp resist the efforts mado by some fow able and
¢ istxné,'piplxc5l writers to imposc, year after year, new
scts of names upon our. common insects, This has
been done ]mrtly by the revival of the long-forgotten
names published at the close of the last century, of
the beginning of the present one; and_partly by the
pérpetual formation of néw geners, and the re-dvutn‘ istri:

ution of specica.  The alility of the writers and the
good work they have done in other respects, have
causcd thesc annoying changes to be acquiesced in for
the most part, cven though the object in view appear-

‘}ed to be rather the exhibition of their powers of re-

scarch among antiquated ' tomes, or the supposcd im-
mortalization of themiselves by the attachment of their
ovwn names to those of our familiar insects. I do net
say that these men were actuated entirely by such
motives, but assuredly ori¢_can hardly be ace of
illnatured criticism in a;cx:ibing much of the work to
such caiiscs,  All must admit, I think, thenomencla:
ture is but & means to an end, and that end is surely.
hest. attained Ly the preservation of all names that

Lave becn in universal acceptation for a period. of
years, and that cannot be sct aside yrithoutdm:bing
the cabinets of every entomologist in the land. |
Matters in this respect. have been brought toa
climax by the recent publication. of Mr. Scudder’s
‘‘Systcmatic Revision of some of the North American
Butterflics.” I estcem Mr. Scudder lolugcy :
friend, and valuc 8o greatly the good scientific work

that hic has daiie, thatit me exceedingly to say
a singlé word nqmnt anything that ho may put forth.
His projected. “‘revision,” however, is 80 ing snd

so revolutionary, that I cannot forbesr to some

d | rcmarks upon 3t. I know that his acientific labors

are perfectly unselfish, and thatheis entirely destitute
of auy of the conceit that I have just now referred to;
I fecl sute, too, that he is actuated only by the desire
to benefit the acience; yet Ido deeply. deplore 1

mode that hic bas adopted, and am .convinced that if

his views are pressed, a v obstacle will be
p ery great bets s

thrown in the way of the adv S
tion of this department of natural histary, “We all,.
1 am sure, look forward with eager antici tothe

’Bublicaﬁon of his great work upon North American-
butterflies, and have no doubt that it will be the most
complete, the most scientific, and the . most conscien-
tious work of the kind in Americs, but assuredly its
value will bo very greatly marred and its general ac-

- ave



