
poun.lii, it wrt-i .lirtJcHlt t.. iimin»*ln tli.- milk at IH.1 t.» lin .l.tfn>0H

without iclucintf t»i« ftwl. It in ..vi.l.nt tlmt. if i>»Mteiiri/,in4 »»i IHO

ilfKii'«'H i" prACtiMt^l, a liir;(»< l<.>iliT hikI »Um\y rttoaui i.r«M«ir.' will Jhj

nxiiiirtMl. , , ,

Durinij the >.nr nwirly 100,004) 1»>h. of milk wer« um'.! in the ex-

periiuoiitH. Kor April rikI M.iy milk whs r.ctMv...l four tinu'H n wf.;k.

Thf aveniK" pt-m-ntjip- of fnt in th^' milk «>f the HrHt four M.-rii-M

riingwl from 'AM* to «.<.!». Th« t.'miHjrature of tho milk whmi ro-

cciviMl wiiM 40 to HO (U-Kn'.H in Marrh iiixl April. In May it wan

about :>!» .le«ivt.M. Jiuu' 6i» ih'«r«i>H, July .ui.l Au^'UhI «:> <|.';(re.'«. The

avera;:.' .ici.lity in th.' tir>tt four hitIoh, whi-n the milk whs .h.liv..rt'«l.

»ii.H.l7 to.lH percent. Th.avi'rft}?enci.lity of the cream at th.-tiim- the

cultniv for ripcninjr was achl.il, vaiitM! from OHH per cent for the l"tH

heated to ItiO .i -r.es to .IIH for the ht> heated to 140 .l.'«ree.s

Those heated to IH') <l. triers had an avoraKe acidity ol .114; and

thiwe lotH o» cream from milk heated to 105 dejree-. lH.f..re He|>arivtin«

had an averap- of .104 per cent, of acidity at the titne the culture was

wlded. At tlu' time ot ehurnin),', there was very little <liHerence in

the acidity of the ditlerent lots— heinjj from .'» to .0 jxr cent.

The perceiitaue of fat in the cream in th.- Hrnt four HerieM varied

from an averay«« oi 'Ml in the lotM separated at 14i> duu'n-.s to -'Hi] in

the lots separated at 195 dejrrees. There was practically no diHerence

in the fat lost in the skim-milk and huttrmilk, whether the milk wiw

separated nt 140, KiO iNri. or 195 deyiveH The skim milk avera-jed

one-tenth of one per cent, fat, and the hiittermilk avenijjod aUnit .15

per cent. fat. The temperature of the cream at the time the culture

wa,s adde.1 varied from 6('. to (IH dejrrees. The avera.-e tempeiature

for ripeiiinj,' the cream was ahout 05 de;,'rees for all the lots. Ihe

average churninj,' temperature was 49 dejjrees f..r all lots. Th.- aver-

age time required to churn the cream wa.s 41 iiiinuteH for th. lots

separated at 140 decrees, :{9 minut.s for the lots .separated at l«iO

dejjrees, HH minutes for the lots separated at 185 •lejjrees, aii.l 8t)

minutes for the lots separated at 1!>.') dejrrees.

The i)eicenta<:e of moisture and salt in the hutter were
:
L ii-

pasteurize«l, i;i.690 per cent, moisture and 2.1.') per cent. salt. Pasteui-

ized at 140 de- rees, the moisture ami salt were, re.spectively. 18 12>S

and 2 57 ;
•• " -"> de;;r.'es. 18.224 and 2.85 ; at l«.^ <le;riees. 18.994 and

2.55: a/l9i3 uegrees, 18 501 and 2.62. All the hut er was salted at

the rate of erne ounce of suit per pound of I.utter.

After workinjj, the hutter in the first four series was put into

pound prints and wrapi)eil in parchment hutter paper. < )ne print ol'

each lot was numbered by the buttermaker, when it was placed iii

cold storajje at an average temperature of 40 decrees. The prints

were scored by numbers, so that the scorer did not know what kind

of butter he was scorintj. Nearly all of the butter was .scored twice

— once when made about two weeks, and again when one month to

six weeks old.


