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Condensed Milk.

HE problan of proserving milk isoncof great practial im.

portance, especially in thickly popalated districia. 1t icquite

rcaronabile to may that this pmblem has becn solved in the pralaction
uf the aride aboat which we purprec ofcring 3 fex ronarks.

The swhjed of comrdensad miilk is one with which very few per-
sonx are atall familiar. 12 miglt be o surprise 0 2ome 10 lcarn that
wmthe ywar 19 there was impmstol inte Great Britain, in mound
unmbers, 42 milline Andlars worth of this prodeet, whilo in the samo
year the inpmrtation of cheee inte Grat Dritzin amounted 1o 233
million dollars.

1n other wond« tha itnpvwtations o cheese is anly $3.4.mnes greater
Uz that of comdenrol milk.  OF this amoant France sent the mod,
their cxporialions being valaod at §1,525.000.  Halland and Norway
also exporiad lame amounts.  The malac of the cxportation from the
Uuiled Stalex wasabond S35000,  Canada did not send any.  The
trade isa owstantly growingane. The walscof this class of Hnds
oportad into Great Hrilain iz 1890 was about $3,323,000.

The prvcess of mannfaciare i qsite kmple, mt the greatast care
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must bo exercized in keeping the supply fresh and pure.  very lot
must be earefully inspected and any defective lot rejicted before it
@ spoil the rest.  After being aceepted, the milkis reccived into vats
where it i heated and thie sugar added to it, It is then dmwn intoa
vacuum pan of suitable rize where it is reduced Ly heat to about one-
thind its normal halk.  The princip.z of the vacuum pan is simply
thas the itk can be reduced more »)eeiily and at amuach lower tem-
perature than in air of the norual pressure.  “There is consequently
nodanger of the finished product having a burnt or scalded taste.
After beiug suflicicntly reduced it #s alluwed to cool to about 70 £,
when 3t ¢ drmwn into pound tius which are sealed by sollering. Ouly
the best granulatad sugar should be used.  The gaeuti'y vred varies
from 35 to 30 per ceat. of the finislied preduct.  In adding the sugar
rome mansfacturers follow the rule of taking 16 parts of sugar to 100
of mitk.

The average compasition ¢f condenred milk is abous as fol

lows: —
Water 25 per cend.
Fauty matter Gtoll -
Cascin 9 -
Milk sugar 1320 13
Caue sugar $0tod5 -
Salt 2 -

It will bz naticed that the quantity of {at. cisein, and sugar are
nnt in the same proportion as in whale milk, the greatest variation
being in the quantity of fat.  This mnay arise from skimuning.  In.
deed it is claited that unless the wilk ix partially tkimmed the finish.
od predact will have a randd taste if kept for any length of time.

Thie above analysic will indicate the amount of sugar necessary to
beaddal.  If we take 300 pounds of whole milk, which we will as.
suine is unt to be skimmed, bud hat all the Ary walids of the milk ap.
xar in the finishied prodact, and a:dd to it 48 pounds of ugar we will
have 853 pouinds of dry sdids.  This should be reduced 0 as to con-
ntitaute § of the product, since by analysis e fine 237, waler lobhe
rosont.  There quantities will therefore give us alonl 113 pounds of
cmalensed milk. The uemal selling priccin Great Britain is $9.12 per
cascof 96 I, nct.

A god qualily of condensad milk <honld Yavea prerentalic ap.
pearancr, in oolar abmut that of cream. It should dissolve readily in
onll watcr, and I free {romn any unplaant :aste or sinell.  This last
iz very important. amd will depend lamely wpou the condition of the
milk supplisd. It is possibly this fact that enaliles the isanufaciarem
of Switzerland to poadace sicha soperior quality of poods, thie rich
mountain pastane and healthy climato contributing to that end.

There is only one company in Canada enapged in mansfactoriag
cunlcnired mitk.  Thisissitastad at Trura, N. 8. Theic goads ave
Iabled the “Reindoer Brand,™ and are unsurpassed by any, not evea
hy the Angle.Swisx Compmny or the Ileari Nestle Company of
Switzerland, ar any of tho companics of the Uniled States

W. R, Bisntor.
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