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I'lmUurUaliuH.—Thf ol.jiit of pngtiurization in to kill uliuoHt ull the k'tiiis which
fhf inaiii loiituiim. It in ,, nmtti-r of heating the cream to a teinpt'rature of 140° to
1^.". k. Twiiit.v minuteg expogure in a water bath to a temperuture of 140" will pro-
duce the rcqiured regults, but m this process of paiteurizinit is not very practicable,
unless B very sniall quantity of cream ig to be treated, it will he neceggary. in a large
en-Hmer.v to .is,, some type of pasteurizer in which the process is continuous. As
cremn will be sul.jected to heat for only a few moments, the temperature should be
rmsed to 1^5" i„ order to obtain the sail., results as those of the preced- ,- method,
njiei, such extreme high temtH,THtures ..r- employed, great care must U- exercised
and hrst-class paiiteurizers used in o^ler to avoi.l giving a burnt flavour to the cream.
J his treHtiiie.it should .lestroy th.. germs of nearly all uiideMrable fermentations with-
out affecting! the tasta or the appc^arant'e of the cream, or that of the butter. IJv the
use ui nu'Mod starter u butter more uniform in flavour and in keeping .lualities will be
Ol>tHlIll'l.

Tn obijiin the best ri-siilts from piisteuri/iition. the cream must be eooleil as goon
an. as rapidly after heating as possible an.l it ii of gi*>»t imptirtance that the pasteur-
ize,! .•r,-.iiii \>o kept tor two hours at a t,-mp..r.ituro not high, than 50°. go thet •liurn-
iiig Mi.i.v be ,lone un.l..i- good cm.litions. In wiufr, pasteurization is of the highest
imi^.rtan,.,. and Uvom.s almost an absolute ncvssity, in pr.Kluoing butler of acceut-
ai.Ie ,,ualit.Y. It de^T.aseg tlw bad ,.lTe,.ts of t',.. def.ctiv,. f,.,.,ling of cows, of the .-.m-mnnia e.l air of the stables, of milking don,, uii.ler wrong conditions and of keeping
the milk iimn.v days before it is brought to the creamery.

he sr.,-,1 of the ,.hurn will det.rmine the l,.ngth of time ne.-essarv for churning Ifthe rules giv,.,, above for the treatment of the cr,.am are ob„.rve,l (from 48° to 50°
in springtime or at the l„.gini.i.ig of the ,,erio.l of hu-tntion of cows, and 50° to 52°
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•''»P^'™ture at the en,| of ..hurning varies according to the placem which I is don,.; gi.nera ly it is betw.Kni .^4'" ami 58" ,legrees. an.l this shoul.l tieverbe exceeded. As a rule the butter will be foiii.d to 1„. ,.olH,.r than the buttermilk
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1* stopped when the gran,il,>s of butter ar,. about th.. size of e ov..r-s..e.ls. T I ^erKniuules are allowed -. fortji. more ens..iii ami water will be retainci in the butte LIts keeiuiig ,niality is then'by impair...!.
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''", •^'"'"""^ '« conipl..l,.,l th,. buttermilk is imme.liately .Irawn off andpas ...I tir..ugh a straii,..r so as to retain the butter granules. The buttermilk beingverv rtui.l flows away r..adily. an.l a draining of half an hour will usuallv remler washlUK unne,.,.ssarv-. H-iwever. if salting an,! working, are to be ,lo,i,. imme.liatlv af erchurning a light washing m.ist be given. W.,t..r of about 50° F. is added in Icienquantity t- float the butter, and it is drawn off after a few revolutions of the XrnIf the purity o the water used .ninnot b,- ,l..p,.|„l,.d upon, it is preferable not to washhe butter. If the butt,.r has been wash,.,!, it must be drained for a f,.w minutes after

SolHny.-The quantity of salt to us,. ,!ep.>nd, on the requirements of the market
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m..ans of this standard it is very ea.?. to\,,%l'VZ::;^ S :rntityTf^ia.S^


