
is now lukletl in tlie proportions indicated in tlie Jirections acecuiipun.vingr the prepara-

tion (*) and well stirred into the milk. Uurins tl e fir-^t few hours the treated milk

is occasionally stirred. It is th<n left to curdlis the curdling \»-U\K complete in from

18 to 24 hours, provided the temperature is maintuined about 7."«' F. The surfatv of

the curdled milk is now skimmed and the skimmings rejected. Three to five pounds

of this preparation are now added to .aeh IW lbs. ^.f pastettrized skim-milk, well stirred

in and the whole maintained at a temperature of from r,0= ¥. to 70' F. Wlien curdled

this ' starter ' is reaily to tige.

The amount of ' starter' to be employed i«r 100 lbs. of cream will dep<')id on two

factors; the acidity of the eream and th.- acidity of the starter, the nliject Ix'in^r to

have the cream as reaily for the churn always at tla^ same dejrree of acidity or approxi-

mately so.

Acidity in cream or milk is deteriuiiied by titration with a standard alkali solu-

tion, nsinfr phenolplithalein to indicate the point when the tactic acid is neutral izeil.

Acidity is expressed in terms of lactic acid. Tlavint; found the acidity of the cream

and of the starter, the followinp nde is iise<l to ascertain the amount of starter required.

To every 100 po\inds of cream with an a<'idity of U, add 20 pounds of a starter, the

acidity of which is 10. From this standard the proportion or pf'rcentasre of starter to

lie used, when aciditii'S are other tliau those here stated, may be readily calculated, a^

follows :

—

KXAMI'I.K.
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—

Acidity of starter 1 "

Acidity of cream '*

Percentape of starter -^ '^

Trial-
Acidity of starter ' "

Acidity of cream 1'*

Calcidation

—

•llxlOOxSO— = .'?2-.')

•lOx Sfi

Therefore, for every lOil pounds of this cream. "2 .5 pounds of the starter are

added.

Th,- r,n-rsti„iiflon.—'in order to as.-ertain the correctness of th.- .-laiius made for

this pro.-ess, and which hav already been enuiuerat.d in the op..nin(r paragraph ot tins

bidletin. six .hurninjrs were ma.le, three with sweet cream, and thrw wilb rip.-ne.l

cream. e<iual quantities of the same cream lieiiifr used for cacli process ni tliree separ-

ate trials. 11 1

A (luantitv of cream f r. shly obtained from the separ;,tor was mixe.l ami samples

taken for estii'nation of its fat .•onteiit. F-.iual wiRhts wre now put lulo s,.parate

vessels, to one of which was now ad.led a small qu:-ntily (T, per cent) of start.'r ami

set aside to ripen in the ordinary way. To the oth.-r. after cohnp to 40 !•., the re-

quired amount of starter, obtain.'d by .'alculation from the acidity of both cream ami

starter, was added. The ehurninR of this cream was at once proceeded with, that of

the 'ordinnrv' rii><>ned cream beinp made on the following day.

Everv effort was made to have tlie details of the manufacture of the butter—f.'/.

temperature of churning, of wash water, and size of Kranules, &c.—the same in both

processes, so that in thes.' particulars the trials would be strictly comparative. Any

difFerences. either in economy or quality of the products from these two proces-ses would

be due. therefore, to the treatment of the cream before churning, vi;;. :—that in one

case the cream was not allowed to ripen, but was prepared lor the iliurn by a pure

culture, and in the other the cream was ripened in the ordinary way.

•In this reiearcb Chr. H«nfen'« Lactic FemK-tit Powder was used.


